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Conſerves, ail Preſerves, Candy- 
ing and D:ſtiling Waters. 
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To preſerve white Pear Prvims Or grech. 
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 Ake the: Plams, and cut toc 
TA ſtalk off, and wipethem, then 
| rakethe juſt weight ©. Tem 
in Sugar, then pur them ina 
| | Skilier of water, 2nd let them 
«  ftand in _ icald, bins clofe coye;ed vill! 
rhey bc tender, they raul not (erth Ween! 
they be ſoft, lay che 2M 1n a Viſh, {8d co] 
ver them with a cloth, and ſtew fome of j 
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the ſugar in the glaſs bottom, and pur * YO 
:he Plums, Rirewinp the ſugar over till all © 
ci, then ler them ſtand all night, the nex \" 
day pht chem in a pan, and let them boy e| 
pace, keepins them clean ſcummed, ang |; 
\ when your Plums look clear, your firryy 
; will gelly, and they are enough. If your! | 
, Flams be ripe, peel off the skins before you' 
; put them inthe glaſs ; they will be the bet- 
;tcr and clearer a great deal: to dry, if you 
will caxe the Plums white ; if green, do 
them with the rines 0n. 
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& To preſerve Grapes. 
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- kin Grapes when they be almoſt 
throneh ripe, and cut che ſtalks off, and 
{ſtone them in the ſide, and as faſt as you 
| can ſtone them ſtrew ſugar on them ; you 
muſt take to every pound of Grapes three 
{quarters of a pound of Sugar , then take 
;lome cf the ſower Grapes, ; and wring the 
juyce of chem, and put to every pound of 
Grapes two ſpoonfnls of juyce, then ft 
{rhem on the fire, and ſtill life vp the pa" 
{and ſhake it round, for fear of burning £0) 
| then ſet them on again, and when the ſugar 
{is melted, bosl them as faſt as you can pol- 
{ibly, and when they look very clear, nl 
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F the firrup ſomewhar thick, they are enough. 
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n; To odd Ouinces white, 

F DC ae hea ae ee. 
w T kea! pair and coar them, and toevery| 
4 | pound of your equal weights 1n Sugar | 

| $8 Quince, take a wine Pint of water; put! 
' {them together, and boil themas faſt as you 
| | can uncovered ; and this way you may a!fo 
a 'oxeſerve Fipins white as you do as 
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4 
Ake a pound of Reſpaſ, « a pound ot! 
fine Sugar, a quarter of a pint of the | 
| Jayce of Reſpaſs, ſtrew the Sugar under 

d and above the Reſpaſs, ſprinkle: the juyce 

l] 'all on them, ſet them on a clear fire, let 
v] them boil as ſoft as is poſiible, till tke firup 
TT will gelly, thentake them cft,let chem ſtand 
* \till they be cold, then put them in a glaſs. 
After chis manner is the belt way, 
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To preſerve Pippinise 
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Fake fair Pippins, and boil them in fair 
watcr till they be ſomewhat tender then! 


take them out, and” peel off the sKins ang? 
put them into a fair earthen pot, and cover! 
them till they be cold, then make the Sy- 
rup with fair Water and Sugar, ſeeth ir, and 
ſcum it very clean, then being almoſt cold, 
; put in your Pippins, ſo- boil them ſoftly to-| 
' gether, put. in as much rine of Oranges as, 
'you think will taſte them, if you have no 
| Oranges take whole Cinamon and Cloyes, 


ſo boil them high enough t&keep them alt 
| the year. 
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To preſerve Fruits green, 
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atk Fippins, Apricocks, Pear-plums, 
or Peaches when they be green, fcald' 

\ them i in hot water, and pcel them or ſcrape | 
them, par them into another water not ſo. 
(Hot as the firſt, then boil chem very tender, * 
take the weight of them in Suszr, put tot ; 

i} as mucl} water as will make 3 Syrup to c0-| 
| ver them, then boil them ſomething lei-| 
ſurely, and take them-up, then boil the fi-| 
up Ul it be ſvmerhar thisk, chat it will 
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nt tO1t as much water as wilLeoyer chem: 
by making a Syrup, then boil then very lei- 
farely cill, they be clear, then take them up 
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barren on a dith ſide, and when they | are| 
'cold, put them together, 
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To preſerve Oranges and Lemons 
the beſt way. 
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A ke ati boil them as for paſte, then 
rake as much Sugar as they carr and 
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and boil the firuptill it batren on the diſh 


fide, and when they are cold pur them up, | 
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An approved Conſerve e for 4 Cough 87 Con- 


ſumption of the Lungs. 
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Fa z paund of Elecampane Roots, 
A drawout the pith, and boil them in two. 


waters till they be ſofc, when ir is cold put | 


to it the like quantity of the pap of roaſted 
PIpp:ns, and three times their weight of 


drown ſugarcandy beaten to powder, (tamp | 


che'e in a Mortar to a Conſerye, whereof 


take every mornins faſting as much as a 


Walnut for a week or fortnight together, 


and aiterwards but three times a week. 


Approved. 
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To MAY cava of any of ineſe Fruts, | 
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V 7k Hen you have boiled your baſley 


followeth ready to 1aſhion on 
Pie-plate, put i£ tip 3770 Gailipots, and ne- 
ver dry it, and tii5 158 all eve difference be- 
tween Conſerves. And fo you may make 
Conſerves of any Fruits, this fer all hard 
| Froits, as Quinces, Pippins, Oranges and 
LHEANOns. | 
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To ary any Fruits after they are pre- 
aTeR, 07 Cant) them. 
Ake Pip opt ns $ $ Or Plums, and waſh 
them our in warm water from the Sy- 
rup they are preſerved in, ſtrew them oyer 
with ſearſed Sugar, as you would do flower 
uponiiſh to fry chem ; ſet them in a broad 
{earthen pan,"that they may lje one by one ; 
then ſer them in a warm Oven or Stoveto 
dry. If you will candy chem withall, you 


\muſt ſtrew on Sugar three or four times in | 
| the drying. 
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and Lemons, and the Elecampate-Roots, 
or any bitter ns 
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A ke any of theſe, and boil them ten- 
der, and ſhift them in their boiling {1x 
or ſeyen times to take away their bitterneſs. 
- out of one hot water into another, then pur - 
a quart of Salt unto them, then take ther | 
. up and dry them with a fair cloth, then pur | 
them into as much clarified Sucar as will ! 
' cover them, then let them boil a walm 01 
two, and fo let them ſtand ſoaking in he 
- SUpar till che next morning, then take them : 
ap, and boil the Sugar a little higher by it|- 
ſelf, and when they are cold put them up- 
; Tet your green Walnuts be prickt full of 
holes with a great pin, and ler chem nor be} 
logg in one water, for that will make them 
look black ; being boiled tender, ſtick two | 
or three Cloves in each of chem. 
| Ser your Elecampane-Roots, being clear, 


ſcraped, and ſhifted in their boilings Me hs 
'Zen times, rhen dry them in a fair c| oth, | 
and {ſo boil chem as 1s above writ LEN, Take! 
half ſo much more then it doch weigh, be | 
Cauſe i itis bitter, &*c, 
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Te preſerve Quimces white or ved. 
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Ake the Quinces, ane coar then, and: 
parc them; thoſe that you will haye: 
| ug pur-them into a pail .of water two: 
7 or three hours, then take as much Snsar a5, 
they wejsh,.purt to it as much water as will: 
make a Syrup ro-cover them, then boil yous: 
; Syrup a little while, then put your Qin- 
cesin, and boil them as faſt as you can, till 
they-be tender and clear,then take them up, 
hem boy! theSyrup a little Iigher by it ſelt, 
-and being cold put them up. And if youl 
| will have them red, put them raw into Su- 
' gar, and:-boil them leiſurely cloſe covered 
call they. be red-2nd pur themnot into col! 
} V/ AalLeTe | | 


To-preſerye Grapes. 
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do Barberries, the £n take a little more| 
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Sugar then they weigh, put t@.1t as much 
{ Apple warer as Will make a Syrup 00c0-: 


—— 


4Fies as fakt-as you cangtill che Syrup be chick. 
; &b<128 cold pot it: thus may you ; preſerve 
7 Barbetrics 03 x Enplifs C:rrans, os any kind 
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EGG preſerve Pappins, APricecks, bis? 


nd: and Peaches when they are ripe. | 
ve EE Co _—_—_ 
Wc Þ# Ake Pippins and pare them, bore a hole | 
as, through them, and put them into a Pail} 
ill! - of water, then take as much Sugar as they | 
Us; do weigh, and put it £0 as much water as | 
* will make a Syrup to coyer them, and boil 
ill them as faſt as you can, fo that you keep | 
D, them from breakins, until they be tender, | 
t, that you may prick a Ruſh through them : || 
W tet them be a ſoakins til they they be al-} 
u- ' moſt cold, rhen put them up. | 
ed} Your Apricocks and Peaches muſt be 
I& = \ſRoned and pared, but the Pear-Plums muſt | 
-not be ſtoned nor pared. Then take a lit- 
tle more Sugar then they weigh, then take 
as much Apple water and Sucar as Will make | 
T | 2 Syrup for them, then boil them as you do | 
wi {your Pippins, and Pot them as you do the] 
e| + Pippins likewiſe, &c. 
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To preſerve Pippins, Apricocks, Pear-Plums, 
or Peaches green, 


Ake your Pippins. green and quoddle 
them in fair water,bur let che water boil; 
firſt before you put chem in, and you muſt 
ſhift them. in _two- hot waters. before they 
will be tender, then pull off che skin from 
them, and ſo caſe them in ſo much clarihed! 
ſugar as will cover them, and {o boil them! 


as faſt as you can,keeping them from break- 
1} ing, then take them up, and boil the ſyrup 
until jt be as chick as for Quiddony ; then 
pot them, and pour the ſyrup into them be- 
tore they be: cold. | 
Take your Apricocks. and Pear-Plums 
and boil them tender, then rake as much 
{ ſugar as they do weigh, and take as much 
Water as: will make the ſyrup, take your 
green Peaches before they be. ſtoned and 
| thruſt a pin through chem, and then make 
a [trong water of aſhes, and caſt them into 
the hot ſtanding lye to take off the fur from 
| hem, then waſh them in three or four We) 
ters warm, ſo then put them into ſo much 
clarified ſugar as will candy them ; ſo boil. 
Them, and put them up, &c, 
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To «4 Pippins or Pears aa SUF Ar. 
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E Wing - Pippins or Pears and prick them 
full of holes with a bodkin,and lay them 

tn ſweet wort three or four dayes, then lay 

chem on a ſieves bottom, till they be dry 

in an Oven, but a drying heat. This you 

may do toany tender Plum. 

| | 
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| * Tom ak Syrup of Cloye-gilly-flowers. 


'T Ake a quart of water, half a buſhel of 

Flowers, cut off the whites, and with a 
| lheve fift away the ſeeds, bruiſe them a lic- 
tle; let your water be boiled, and a lictle ! 
| cold 3Sain, then pur in your Flowers, and | 
ler them ſtand cloſe coyered twenty four 
hours ; you may put in bur half the flowers 
at a time, the ſtrength will come our the 
berter ; to that liquor put in four pound of 
Sugar, let ir lye inall nighr, next day boil ic 
in a Gallipor, ſet it 11 a pot of water, and. 
there let jt boil till all the ſugar be melted: 
and the ſyrup be pretty thick, then take it 
out,and ler it ſtand in that till ir be through } 
cold, then glaſs it: 
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| To make Syrup of Hyſep for Toids, 

| EEE i en Ee CURE Le a” 
| "Ake a handful of Hyſop, of Fiss, Raz 
_ + ® fins, Dares, of eact} an ounce, of Coll = 
; pint balf an han\Jful, Freaca Barley one 
; Ounce, boil therein-chree pints of fair warer 
'£04 quart, ſtrain it and clarihie it with two 
| whizes of Egg, then put in two pound of 
' fine ſasar, and boil it co-a ſyrup. | 
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To make Orange Water, 
Fake a pottle of the beſt Malligo Sack 
.* andputin as-many of the peels of Oran-' 
'ges as will g& in, cut the white clean off,| 
fer them ſteepewenty four hours ; ſtill them! 
in agla(s Nfl, and Ter the water run into; 
, the Receiver upon fine Sugar-candy ; you 
| may Silk in an ordinary Still. 
T vary Cherries: 
i F Akea pound of Supar, diſfolve it in thin 
. | fair water, when 4e is boiled a little 
1 while, put in your Cherries: aſter they and 
| Roned, four pound to- one pound of ſugar, | 
tet them-lye inthe ſugar three dayes, chen | 
;2ake them Our of the ſyrup and lay chic 0f; 
= {1LvEs, 
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feves one by one, and ſet then before the 
Sun upon (tools, turn them every day, elſe i 
they will mould ; when they look of a dark! 
> [red colour, and are dry then pur them up, | 
EF  |\And ſo you may-& any manner of Frutt. 
© i?a the Sin:sche beſtarying of them, yut | 


| 


T inco the f1yrup ſeme Juyce of Raſps, 

; - DL A Cons” i ode ie LAS Coe ec ds ee ev 

wy | T4 il c Y: Fe £ J a | : 

| | [ 8 il thi JAyce 0j LequerilT: q 
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| Ra a Te . 

- | T /ke Englifs Equoriin; and ſtamp it ve-j 
| ry clean, bra'fe it with a hammer, and 

=| ,:ut it in pieces;.to a pound of Liquoriſh 

b\ thus bruiſed, put a quart of Hyſop water, | 

- let them ſoak ropether in an earthen por a 


| ! day and a night, then pull the Liquoriſh in- 


ni to ſmall pieces, and lay it in ſoak again two 
J ' dayes-more ; then ſtrain _ th2 Liquoriſh, 
vi 7and+ boil the liquor a good while. Stir it} 


often ; then pur in half a pound of Sugar-]. 
+ candy, or Loaf-ſupar finely beaten, four | 
' grains: of Musk, as much Ambergreece, | 
: | bruiſe them ſmall with a little fuger ; then, 
' boil chem together till ire 500d and thick, | 
ſtill have care you burn it not ; then pur it 

. Out 1n olals plates, and make it into round | 
YE . rolls, and ſet it 1n a drying place til] it be 
'Brff, char you may. work it into rolls to be 
. Cuc as big as Barley. corus, and fo lay them | 
3. . SY 
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7 poſe ; then with a bruſh or ſpunge rake! 
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| i 4 A Queens Delight, 


on a place again : If it be needful ſtrew 0 
the place again a little Sugar to preyent 
thickning y ſodry them (till if there be neeg 
and if they ſhould be too dry, the heat of 
the fire will ſoften them again. 
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ef Perfume for Clothes, Gloves, 
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TAke of Linet two prains, of Muck 
three, of Amberpreece four, and the 


oyl of Bems a pretty quantity ; grinde them 
all upon a Marble ſtone fit for that pur: 


i them over, and it will ſweeten them very 
' well; your Gloyes or Jerkins muſt firſt be 
Waſhed in old red Roſe-water, and when 


4 they are almoſt dry , ſtretch them forth! 
| {moroh, and lay on the Perfumes. 
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To make Almond Bisket. 


____o 


F Ake the whites of four new laid Eggs, 
and two yolks, then bear it well for an; 


blanched in cold water, and heat them very | 
{mall with Boſe-wart, for fear of Oyling; 
then have a pound of the beſt Loaf-ſugar 


ncly beaten, beat chat in the Eggs a while, 
| chen 


: -- 
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hour together, then have in readineſs a| 
quarter of a pound of the beſt Almonds! 
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ſo bake them as them as you ao Disket. 


| ny or more, as they be in bigneſs,and whilſt 
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then put in your Almonds, and five or fix: 
ſpoonfuls of che fineſt Hower, and fo bake | 
them together upon paper plites, yOu may 
have a l'etle finz {{.zar ina piece of tiffany 
to diſt them over as tey de 1n the Oven, 
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To ary Aprico: ts, 
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Irt Gone them, chea weiga them, tate 

the weizht of them in double renae 
Sugar, make the Syrup witii {> mich v/A7er 
as will wet chem, and doil it up fo hisb,' 
that a dro? beiag dropped on a Plate it w:1! 
lip clean off, when ir is coid,put in your A- 
pricocks being pared, whiit your Syrup 15 
hot, bur ic maſt not be 21a of the fire be- 
fore you put them iu, aca curn them in the 
Syrup often, then let rhem ſtand 3 quarters | 
of an hour, then take them oat of the firup, | 
and tie them up in Tiffanies, one in a tiffa- 


you are tying them up, ſer the Syrup on the 


—_——_— 


fire to heat, but not to bo:1, then put your 
| Apricocks into the firup,and fet them on a 
| quick fare, and let them boil as faſt as you 
can , s$kim them clean, and when they look | 
clear, take them from the fire, and ler them 
|lye in the ſyrup till the next day» then ſet 


them on the fare to heat , Put nor to boil ; 


then 
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then ſer them by till the nexe day, ang $ 
lay chem upon Aa clean Sieve to drain, |; 
| and when- racy are well drained "Þ take h 
them out of the Tiffanies, and fo Oy | 
lchem in a Stove, or better in the Sy | 
with Glaſſes over them, to keep they | 
from the duſt. 4 
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To make Quinces ſor Pies, 


Jp—oo—r—Ry hoo" bro" gp ur} es RAP wamp_n ow toon err — 


þ - 


| \ Ipe the Quinces, and put them in- 
| to a little veſſel of ſmall Beer when 
+it hath done working; ſtop them cloſe that 
;no air can get in, and this will keep them 
fair all the year, and good. 
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; 0 | 
| P'Ake of Orrice one pound, Calam' 
LE? 2 quarter of a pound, Benjamin wad 
- half pound, Storax half a pound , Civ, 
a quarter of an ounce, Cloves a quarter, 
of a pound, Msk one hatf ounce, Of 
[of Qranse ſlogers phe” ounce , Lignum, 
. Aloes: one ounce , .Roſewood a qu 
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| lofa pound, Ambergreece a quarter ir of 
 |an onnce, To every pound of Roſes| 
\ 'par a pound of powder ; the bag muſt 
| be of Taffity , or elſe the powder will 
ran through. 
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To make excellent Perfumes, | 


þ 
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| Mo ob ww fool. oem a mer 7 h OM y 
| | 
b: PT Ake a quarter of a pound of Damask | | 
Roſe-buds cut'clean from the Whites, 
ſtamp chem very ſmall, put to them a| 
| 500d. ſpoonful of Damagk Roſewater, ſo | 
| fer them ſtand cloſe topped all night, 
\chen take one ounce and a quarter of| 
Benjamin finely beaten, and alſo ſearſed.; | 
((if you will) rwenty grains of Civit, and' 
ten prains of Musk ; mingle theſe with 
i the Roſes, beating chem well rovether, 
; then make it up in little Cakes bervrcen 


| | Roſe leaves, and dry them. between. 
| | ſheets of Paper. 
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To make Conſerve of Roſes boiled. 
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T Ake a quart of red Roſe-water, aquan 

of fair water, boil in the water a pound 
of red Roſe-leayes, the whites cut off, the 
leaves muſt be boiled very tender ; then 
take three pound of Sugar, and put to itz 
pound at a time, and let it boil a little be- 


eween every pound, {0 put It up in your 
| 
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To make Conſerves of Roſes unboiled, | 


Ake a pound of red Roſe-leayes, tlt| 


whites cut off, ftamp them very fine take 


| 


2 pound of Sugar, and beat in with the Ro- 


(ſes, and pur it in a pot, and cover it wit 


\ leather, and fer it in a cool place. 


| — = - 


| To make 4 very good Pojmatun. 


ws, | 


—____}_ _— ; 
FETIE: — MC — EN m—_— Rc 


| 


"WITS oua—_—_— 


S w Yb 


—_— 
—— MM 


= v - — A 
—_ , | y 
TY 


= - —_ — — 6 CE , 
| A Onzens Delight. 
Qurens Delig 


blood ſettle not into the fat, then ler the 
' outer Skin be taken off before it be 0-| 
 pened, leſt any of the hair come to the | 
fat, then take all the far from the infide, 
and aſſoon as you take it off fling it in- 
to Conduit-water ; and if you ſee the ſe- 
cond skin be clear, peel it and water | 
with the other ; be ſure it cools not out 
\ of the water-: you muſt not let any of 
ithe Alzh remain on it, for then the Po- 
'matum will not keep. To one pound | 
of this fat take two pound of Lambs! 
| caule, and put it to the other in the 
water and when you ſee it is cold, drain 
ic from the water in a Napkin, and break 
{it in little pieces with your fingers, and 
take out all the little yeins; then take 
| eight ounces of Oyl of Tartar, and put | 
in that, firft, ſtirring it well cogether, | 
then put it into a Gallon of Conduit- 
water, and let it ſtand till night ; ſhifc 
this with ſo much Oyl and Water, mor- 
ning and evening ſeyen dayes together, 
and be ſure you ſhift it conſtantly, and 
the day before you mean to melt it | 
wring it hard by a little at a time, and 
be ſure the Oyl and Water be all out of 
it, wrins the water well out of it with 
a Napkin eyery time you ſhift it; chen 
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' put in chree pints of Roſe-weter 
Rand cloſe covered. twelve boars, then 
, wring out that , and put it in a pint of 
freſh Roſe-water into a nigh Gallipor with 
| the feces ; then tie it cloſe up » and ſet 


hours; then take it out, and ſtrain it inty 


an earthen Pan, let it ſtand till he cold, 
then cut a hole in it, and let our the water, 


Chafing-diſh of Coals, or in the Gallipots; 


. lth 


in a port of water , and Jet it boil tal 


[then ſcrape away the bottom, and dry it : 
| \witha cloth, and dry the pan ; melt itina| 


Mhining ; then wich your handling it in fine; 
|Cakes upon white papers and let it ye till! f 
be cold, then pur it into Gallipots.” This 
will be very goed for two or three yeers, 


- 


| 
| 
: 
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To make Raiſin m ine. 


— 


. Take two pound of Raiſins of che 
| Sun ſhred, a pound of good powder: 
| 


\ Pill put theſe ” an earthen Por witl 
{4 COP 4 then take two gallons of water, 
{ let it hoil half an hour, chen take It hot 
irom the fire, and pur it into the pots and 

cover 
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{beat it fo lons, till it look yery white and: 


ed Sugar, the ice of rwo Lemons, one 
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cover it cloſe jor :i:wee or four dayes, Itir- 
ring it twice a day, 011g ſtra!res put It n- 
| co botcles, and ſtop it more cloſe, ina tort-| 
| night or three weeks it may be erank ; you; 
may pur in Cloves, Gilly Kowers, or Cow-! 
Hips, as the time of the year is when you) 
make it; and when you haye drawn this! 
: from the Raiſins, and bottled it up, heat! 
| wo quarts of water 'Mor2 put it to the in-; 
} grediencs, and ler it {tand as aforeſaid. This: 
| will be good, bur ſmaller than the other,the 
| water mult he boiled as the other, 


| 
| E on: a Gallon of good Rhenniſh Wine, , 
| & putinto it as much Rasberries yery ripe | 
As will make it (trong, pur it in an earthen | 
POL, and let it and two dayes, then pour 
'your Wine from your Rasberries, and put 


to every bottle two ounces of Sugar. SLOP 


| If up, and keep it by you, 
| 


| 
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To make Kasberry Wins. 


' 
ET | 
The bejf Way to pre;erve Cherrzes, | 


PT Ake the beſt Cherries you can get, and | 


1g che [taiks ſomething ſhoft, then tor 
| a 
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ſpoonfuls of fair water, and then ſet then 


the colour of the ſyrup te like pale Clyx 
wine, then take it off the fire, and drain 
them from the Cherries into a Panto pre. 
ſerve in. Take to every pound of Cher 
ries a quarter of Sugar, of which take half, 
and diſſolve it with the Cherry water drai- 
ned from the Cherries, and keep them boi 
|ing very faſt till chey will gelly 1n a ſpoon 
and as you ſee the ſyrup thin, take off the 
Sugar that you kept finely beaten, and pit 
it cothe Cherries in the boiling ; the faſter 
they boil, the better they will be preerved, 
and let them ſtand in a Pan ill they be al: 
molt cold. 
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A Tintgre of Ambergreece. 


| 


{Or as much as-will cover the Ingredients 
|ewo or three fingers breadch, put all in 
to a glaſs, ſtop it cloſe with a Cork ad 
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every pound of theſe Cherries take ty, | 
pound of other Cherrics, and put them g 
their ſtalks and tones, put to them te | 


on the fire to boil very faſt cill you ſeethy + ; 


"PAke Ambergreece one ounce, Mus 
two drams, ſpirit of wine half a pin, 


| Bladder ; ſet it in Horſe dung ten 
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| twelve days, then DOUr of? cently the Sp!-:; 
'rir of Wines and keep it in a Glals clocej 
 ſtopr, chen pur more ſpirit of wine on rhe 
' Ambeegreece, and do as beforc; then pour: 
it off}, atrer all this the Ambergreece wil! 
ſerve for ordinary uſes. A drop of tins will | 
perfume any thing, and in Cordials it is: 
very good. 
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To make Uſquebath the beſt way. 
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| PAke two quarts of the beſt Aquys my 


| | L four ounces of ſcraped liquoriſh, and 


1 


| [half a pound of fliced Raiſins of che ſun, 
\ } Anniſeeds four ounces, Dates and Figs, of | 
| each halt a pound, {Iced Nutmeg, Cinnas} 
| Mon, Ginger, of each halt an ounce , pur\ 
| \theſe tothe Aqua vite, ſtop it very cloſe, 
| and ler it in a cold place tendayes, ſtirring| 
| {jt ew.ce a day with a {tick, then ſtrain or 
': ſweeten it with Sugarcandy ; after it is 
| ftraied, !erit ſtand till ir be clear then pur 
|, 26 the glaſs Mk and Ambergreece; two 
k ' $1410 1S 'yiÞictent tor this quantity. 
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6s | Fepreſerye Cherries with a quarrer of their 


ſj P:1ghts mm Sugar, | 

d | ISO ps ns ems ets neon pans, 
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pt WERE tour poand of Cherries , one: 
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|pound of Sugar , beat your Sugar , | 
{ ſtrew a lictle in the bottom of your gkiſs 
then pull off the (tzIks and fiones of yy, | 
.Chzrrics , and cut them crofs the hits 


— 


1.with a knife ; let che juyce of che Cherrj, | 
{run upon the Tugar ; for the:e muſt hey 


{other I'guor bur the Juyce of the Cherrig | 
' cover your Cherrics over with one heli | 
| Four Sugar, boil them very quick, whe | 
they are half boiled, pat in the remztat: | 
of your Sugar, when they ate almoſt: | 
[noush, pur in the reſ} of the Sugar; jv - 
muſt lee chem boil £i!] chey part in fund | 

like Varmalade, ſtirring rhem continuaty | & 
ſo put them up hot into your warm Many « 


[ lade Slaſles. | o 
| | \þ 
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To mag Gelly of Pippins. {ir 


mma 


Ake Pjppins, and pare them, #7, | 
' quarter them, ard pur as much watert, 5+ 
them zs will cover them, and ler chemiv. 
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then {train them, and take to a pint of b: 
Iiquor a pound of Sagar , and Cut bed , 
threads of Oranse peels, and boil 10 bj 


then take a Lemon, and Pare and ſh l 
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ery ry chin, and bo | ic in your liquor a lite e | 
i; . take them out, and lay then in the j 
bottom of your glaſs, and when it i>bo led: 
to a ogeliy, pour it on che Lemons in the! 
'olafs. You ruſt boil the Occn jes in mw: 3 Or i 
cure Warers betore you bull iT 18 the oeily. 
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0. ne the faire(t Apricocks yOu can get, 
k and parbo'l them very tender, then! 
i take Oft he Pulp and their weight of Sy-: 
V car, aid boil the Sucar and Apr iCOCKS Lo- 
| oether very faſt, ſtir chem ever leſt they ; 
| burn ©O, and when you can {ee the bottom ; 
-_ | of the Skillet it is enough , then'pur them 
{it aro Cards ſowed ronnd- 3 and duſt them 
— | with fine Sugar, and when they are cold! 
(a4 them, then curn them, and fill tem! 
11 0p with ſove more of the ſaae {tuft ; buet 


er. you mult let them ſtand toc three op fo ar 


(bv. days betore you turn then off the tir! 


on place; and when you fide they Eos oh & 
&;| candy, take them Out of the Sn Res 
Jot: them with SUPar ag ai) « {o 20 ver when! 
jot you tura them, A 
ice | | 
wer! IA L+ Pa} 
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' To preſerve Barberries the "oy ws 
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Irſt tone them and vieigh his half; 
pound of ſugar ©v 1617 a pound of then 
then pare them andlice hem into thath 


-\quor, take the weight 0 it 11 1n6ar; the 
” 


take .as mar.'7 {a5 Berrics 55 will "*colouri 
and Braine Rem Hio THe by KUC the: 
put in the ſupar, botl it 25 rott 45 your, 


1n your Barherries, and cade 123 ye 


. weighed, ard ſo ict them boi} cv! whe 5 


be fully riſen up, then take «tem of, a: 
Kin them very clean, and pur them up. 


——— nn nent Pomona > adn > or mm—__ —— a 
To make Lazerges cf Red Roſes. 


Ol your ſugar to ha 222in, [ie 
pur in your Red Roſes bei ng fine 
bearen and made moiſt wich the jayce ol 
Lemmon, let ir not þoil after the Rot 
are In, but POUr it non a Pyecplate, # 
(Cut It into what f forry you pleaſe. 


To make Chips of Quinces. 
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rt fcald them very well, then ſl:ce 
Fiken into a Diſh, and pour a Candy Sy- 
rup to then ſcalding hot, and ler them! 
ſtand all nicht, chen lay tem on plates, | 
{and ſearſe ſugar on them , and rurn them 


——— 


them till they be dry. If you would have 
them lo>k clear, heat rhem in firup, but 
not tO boil. © 
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| ſeed, or any. other of that inde. 
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every day, and ſcrape more ſugar on | 


\To make Su9 ar, of Hormwood, Mine, Avi. Azni- | 
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4 5 Ake donhl2 refined Suzar and do | 


| 
| 
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bur wer it in fair water, or Roſe- water, 
aid boil it to a Candy, when it is almoſt | 


; bot:led take ir off, and fir it till it be| | 


cold ; then drop in three or four drops of | 


[the Oy's of w! ; BE RIO you will make 


and ſtir ic we'l: then drop it on aboard 
being before (it rd with Sugar. 


To make Syrup of Lemons or Citrons. 
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Pore oF all the rindes, then ſlice your 
Lemons yery ch n, and lay a lare of 
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as much as you wean ty make. and fy th | C 


i ard ail nighr ; the next day pour off ty -;.. 
| | 
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' Fugar finely beaten, and a lare of Lemq, | = 
n a {iiver baton Ui Is $3d1 Have tied | it, (: x 


MC 


1Quor char runs from it into a plaſs Through | 
a T-fNany ſtrainer. Be ſure you put Sys 
enough ro them ar the firſt, and ir will keep | 
a year $o0d, it it be lec up weil. 
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; To make Tambal £ Ap; Sy or Ouince, | fe 
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TP Ake Koricocks or Qui RCES, and quet , 
| dle them render, then reke their Ph 1 


;and dry it in a diſh over a Chatins-diſh '« 4 


; Coals, and ict it ina S: ove for a day or two: t 
[chen beat it in a ſtone Morrar, putting n ; 
2s much Sugar as will maxe a (tiff paſte; 
ithen colour it with Saunders. Cochites 
| or blew Starch, and make it up in whatcy | 
| lour,you pleaſe,ro wichem with batrle-door | 


| 
1nco long pieces, and tye them up in knots, | 
jand i dry them, 
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Tix nine ins pong of Oharries, oull on 


the ſtones and ſtalks, break cen? : 
0! 


\pgr chem into this, then take of Roſemary 
\1nd Balm, of each half a handtul, of {weer 
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oor hand, and pt them into nine pints of | | 
Claret Wine, take nine ounces of Cina-! 


MON, and three Nuimegs, bruiſe them, and) 


Marjoram a quarter of an handful ; -pat ail 
theſe with che aiyrenamed into an earthen 
pot well leaded ; {0 wh them ſtand to in-\ 
uſe twenty four hours; fo diftil ic in a 

| Limbzck, keeping the rongetf vaater by it 

ſelf,p put ſome Sug ar finely bearen into your 
glaſſes, If your firſt watcr be too ſtrong, 
pat {on2 of the ſecond to it as you nie if. 
If you pleaſe you may tye ſome Musk and; 
Amle-oreeſe in a rig, and hang- it by a 
thread in your glaſs, | 
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To make Orange Ender 
Ake Orances and pare them as thin as 

you can, then take our the meats clean, 
_ put them jn water , let them lye a- 
dour an LOuUr , ſhift the water, and boil 
them very tender in three or four waters 
cuen put them up, and dry them on a 
clout 3 mince the M as ſmall as you can, 


ten pit them jato a diſt, and.ſqueez e' 
all the jiice of the meat 1nro them, and: 
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{let them ſtand rill the nex: day, take to, 

very pound ofthe'e a pound and a quing | 
of double refined Sugar. Boil ir With ; 
ſ poonful of water at the bottom? to keep 
from burn.ng cill it be Sugar again ; tha | 
put in your Oranges and let them ſtand ay | 
dry on the fire, but\not boil ; then py | 
th2m on glaſs plates, and put them in; 
ſtave, the next dzy make them into Ca 
and fo dry.them as faft as you can. 
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To preſerve Oranges the French way. 
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' -} Ake twelye of the faireſt Oranges ar 
| * beſt coloured, and if you can getther 
with ſmooth skins they are the better, 
and lay them in Conduit water f1x days 
(and n ghes, ſhifting them into freſh wate 
| morning and evenins ; then boil theme 
(ry tender, and with a knife pare them ve" 
chin, rub them with ſalt , when you hait 
{odone, core them with a coring Ir0 
raking ont the meat and ſeeds ; then 
[them with a dry cloth till chey be cl 
;and tO eyery pound of Oranges 4 pon 
and half of ſagar, and to a pound of i 
'Sar a pint of water; then mingle yo 
fupar and water well together in a Jar 
Skillet or pan; beat che whites of chree 
| Eg55 
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| Epgs and put that into it , then ſet ic on 
the fire, and ler it. boil till it riſes, and. 
train it through a Napkin ; then fer ic on 
the fire again, and let it boil till the Syrup 
|be thick, then put in your Oranges, and: 
'make them feethe as faſt as you can, now ; 
\and then putting. in a piece of fine loaf 
ſa zar the b gne's of a walnut,' when they | 
| have boiled near an hour, put into them a. 
pint of Apple water ; then boil them a-| 
pace, and half a pint of White Wine 3! * 
\this ſhould be pur in before the Apple-wa- } 
| ter, when your Oranges are very clear, 
 zandyour firup fo thick that it will gelly, } 
\{ which you may know by ſetting them 
[to cooi-ina' ſpoon) when they are ready 
to be taken off from the fire, then par*in | - 
the juyce of eight Lemons warm into} 

them, then pur them into an earthen panz 
and (0 let them ſtand rill thep be cold, then 
 |P-tevery Orange in a feyeral glaſs 0: por; 
'if you do but fix Granges at atime,it is the } 


i better. 
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I 'Topreſervye green PIs. | 
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: THe greateſt Wheaten Plum is the} 

| beſt, whichwill beripe j» i356 midſt of! 
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July, gather chem about char time, or j; | the 
'ter, as they grow in bigneſs, . but you my3 - an 
not ſuffer them to tern yellow, for they £4 
they never be of good colour ; being 6 |! 
thered, lay them in wa-er for the ſpace of Y' 
twelve hours, and when you gather them, : fr 
{wipe them wich a clean linnen cloth, and © 
' cur ff a little of the fialks of every one, : 
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{chen ſer two skillers of water on the fire, 
land when ore 15 fcaiding hot par in your 
| Plums, and take them irom the fire, and 
cover them, and ler them reſt for tie ſpace 
} of a quarter of an our ; then take then 
np, ard when your other skiliet of water 
| doth boi), put thera into it ;; ler them but, 
i ſtay in ita very little while, and fo ler the 
other skiller of water, wherein they were' 
iu {t boiled, be ſer to the fir: again, and 
| make 1t to boil, and put in your Plums G3 
 betore, and then you [all ſee them rivet 
| over , and yet your Pli:ms yery whot ; 
then vhile they be hot, you muſt with your] 
knife ſcrape away the riyetins, then t2K 
toevery pound of Plums a pound and tn0; 
| Opnces of Suzer fincly beaten, then {ta 
pan with a i tle f-ir water on the fire, and 
| when it bois, put in your Plams, and (et) 
them (ectl e half a quarcer of an hour fi; 
yo fee the co'our wax orecn , then (et 
| CEE. | them! 
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' and take a handfut ot "Sos Sar that is wetgh- | 


: from then, an ind Call the 1 reſt of your ger” 


thentake vp your P! lums, and put them in-|_ 


bur {top not the pot before they be cold. 
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chem off the fire a quarter of an. hour, ! 


—_ a — 


' ed, atid to it 19 THe bottom: of the pan ; 
' wherein you ill preſerve, and ſo put in. 
your lams 022 by one, drawing the liquor 


fire, rae 5 them twoTes innate but ve cry) 
foitiy 3 and in three quarters of an hour 
Wy will be ready, as you may perc-ive by 
the precan2s of your Plums, and thick- 
\nef5 of your Syrup, which if they be boil- |. 
ed eno2ch, will gelly. when-it is cod; 


© a Gatlipor, Þ 22 boil: your Syrup a little 
longer, tacn ſtrein it into ſome veſlel, and 
being biood-warm, pour ir upon your plums, 


Note alio you muſt preſerve them in ſuch a 
pan, @s they may lye one by another, and 
turn of themfelyes ; and when they have 
been five or fix days in the Syrnp, that the 
Syrup grow Un , yoa may boil it again 
with a [le Sugar, bur pur it nor to your 
Plams till chey be cold. They muſt have | 
tree fcaldinsss and one. boiling, 
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| T9 dry Plums, 
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Ake three quarters-of a poynd of 
gar to a pound of black Pear-pluns, 
or Damfins , fit fhe Plums in the creſt, 
lay a lay of Sugar with a lay of Plum, 
and let them ſtand all night; if you ſtone 
the Plums, fall up the place with Supy, - 
| chen boil them but gently till they be yery 
tender, witaont breaki'ns the skirs, take, 
1 them into anearthen or f1|ver diſh,and boil 
}yoar Syrup afcerwards for a gelly, then 

pour it in your Plams ſcalding hor, and le 
them fland two or three dayes, then let 
them be put to the Oven after you draw 
| your bread, ſo often untill your Syrup be 
dried up, and when you think they are al 
| mt dry,lay them in a fieve, and pour ſore 
| {cald 7s water on them, which will run| 
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| Ven atterwardst0 dry. | 
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i To preſerve Cherries the beſt way, biggtr | 
: thea they grow naturally, fc. | 
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; PF ke. a pound of the ſmalleſt - Cher) 
res, ard 00:1 then tender in 9 uy 
| wh 


through the theve, and fer chem in an 0| 
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fair water, then flrain the liquor from the | 
ſubſtance, then take two pound of good | 

| Cherries, and put them ina preferving-pan | 

with a lay of Cherries, and a lay of ſugar:! 
then pour the firup of the other Cherries \ 
about them, and ſo let them boil as faſt as} 
you can with a quick fire, that the firup_ 
may boil over them, ard when your firup 
is thick and of good colour, then take them 
up, and let them a ſtand a cooling by parti-, 


\ [tions one from another, and being cold you; 
' 1 may potthem up, | 
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| To preſerve Damſins, red Plums or ti ich. | 
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| T*Ake your Plums newly grthered, and 
| L rake a little more Sagar chen they do 
weigh, then put to it as much water as _ 
| will cover them , then boil your ſirup a 
| little while, and fo let ir cool, then put. 
_ {inyour Damfins or Plums, then bgil them | 
| | lealurelyin a pot of ſezthing water till they | 


0 
1 
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be tender, then being almoſt cold pot them | 
4: 10 
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To dry Pippins or Pegr 5. 


| 
- | 
f| E Ince your Pippins, Pears, Apricocks, 
FE MDCTENE Tn : PRrE] 


36 A Qutens Delipht, ol 


—_— —_—_— 


— 


pare them, and lay them ina broad earthes 
| pan one by one, and ſo ro! them :n ſeq. 
fed Sugar as you flower fried fifh ; pur then 
'in an Oven as hot.as for marches, andic 
take them oat, and eurn them as lons asthy 
 Ovea. is hot; when the Qvea is of a dr. 
ing heat, lay them up9n a Paper, and diy 
- them on the dotrom of a Steve , ſo you my 
do the leait Plam that is. 
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To day Pippins or Pears anther wy, 
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f ME a ko ns gd oE. a Fo oy 
| Ake Pippins or Pears, and lay themin 
| an earthen Pan one by one, and whet 
ney be baked plump and not broken, then 
take them out, ard lay them up and lay them 
, upon a Paper , then lay them on a Sieves 
i bo:tom, and dry them as you did before. 


To dry Apricot bs render. 
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| Take the rip2ſt of the Apricocks, pitt 
L them, put them into a ſilzer or earthet 
Skillet, and to a pound of Anricocks Pit 
| three quarters of a pound of Sugar, ſer yo. 
| Apricocks 'oyer your fire ; ftirrily 
ou till they come to a pulp , ad it 
L | | vil 
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_ | A Queens Delight. 37 
der \ the Sucar in avwother $\llet Dy | boiling 
ear. 't ap £0 4 go? >4 height, then take a!l the 
lem | Apricocks, and ft.r them round till rhey 
dig | tows '1 mingied, then jet 15 {2 Land cill it | bel 
Jo iſo neti:ng cold and Thick, then pur it THAY 
dry-* | | CarCs, being cut of the taſhion of an Apri- 
dry (cock, and 1a.d upon g 'a's plates z fill the 
My ; Cards half full, then fet them in your ſtove. 
|b 1t v-i2n you find they ar? fo dry that they 
PIT 1 ready co turn ; then provide as much ON 
; Y OUr pp as FOu had beiore, and to put ws 
Se every One a hows. when they are turned, | 
4 {6b ich you muſt have ſ4id betore) and povr. 
mn che rcft or the Pulp upon them, ſo fer chem: 
when | into your ſtove, turnins5 them till they be 
then | d:y, 
(EM | mm nm —mmrmmmp mmm mc_—_—_ Jo 
1eves To dry Plums. 
0 og or or OT lo a Mo mT we ao 2 OY mg OT TO Tn ROI 
= 1 Ake a pound of Sugar to a pound of! 
—_ Plums2pare them, fcald your Plums,ther 
| lay your Piums upon a ſteve till the water 
—, | bedrained from them, boil your Supar to a 
pare | Candy height, a:dchen put your Plums 2 
rthen \ a hileſt your firup is hot, ſo warm them e- 
s pt | very mornings fora week, then take them j 
you | Jews and pur © them into your ſtove ard dry 
rin | THEM. 
d ſet! | 
the | 
Eb 
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To dry Apricocks, 
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| T Ake your Apricocks,- pare-and ſton | 
| © them, then weigh half a pound of ſupy 
to a pound of Apricocks, then take hi 
that ſugar , and make a thin firup , ax 
when 1c boileth , put in the Apricock, 
then ſcald thzm in that (Grup: then tak 
them off che fire', and let them ſtand a! 
night in that' Sirup, in che mornin 
take them out -of that fitup, and mak 
! another .. firup with the other half « 
jthe ſugar, then put them in, and pre | 
ſerye: them till they look clear ; but þ: 
ſure you do not do them fo muchy 
thofe you keep preieryv2d without dry: 
10g ; then take them out of that Syry, 
and lay them on a piece of plate li 
| they be cold ; then take a sXill2r of fair 
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| water, and when the water boils Laxe 
your Apricocks one 2frer another n1 
ſpoon, and dip them in the water fit 
on one fide, aad then on the otter; 
not letting them go out of che ſpoon: 
you mutt do ir very quick, then Þ® 
them on a piece of a plate, and dry tem, 
in 4 Stove, tyrnins them every day; 0! 
{mult be fyre chat your Stove or Cud. 
| boar: 
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board where you dry them, the heat of it | 
be renewed three times a day with atem | 
perat2 drying beat untill chey be ſomething | 
dry, then afterwards turn once as you ſez 

caule, 
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Conſerves of Violets the Italtan manne! | 
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| PAke the leaves of blue Vrolets ſepa- 
- rated from their ſtalks and greens, beat 
them very well in a (tone Mortar, with, 
twice their weighr of Sugar, and reſerye 
them for your uſe in a glaſs yellel, 
TheVertue. 
| The heat of Choller it doth mitigate, 
ex:invniſherh thirſt, alſvageth the belly, 
and helperh che Throat of hor hurts, ſharp | 
droppings and drineſs, and procureth ret. 
It will keop one Fear. | 
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Conſerves of red Roſes the Italian manner, 
——  —— — — — ——— Ce cs ea 

:t T Ak: freHh red Roſes not quite rire,; 

+ © bearthem ina ſtone Mortar, mx them | 

; with double their weight of Sugar, and! 

| ;Pput then in aglaſs cloſe Ropped , being 
| . {hot tall, ler chem remain before you ute: 
 _ jbemchroemoneths, ſtirring of them once 
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| 1aday. 
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- -- The Fertwues. 

The Stomach, Heart, and Bowel, ; 

cooleth, and hindered vapours, the (pitins 

of blood and corruption for the moft Vat 

(being co!d) it helperh. It will oy Many 
Years 
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Conſerve of Borage Flowers after 
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Ws the It altan inanner. 
% Ce a aa RO re | 
> | E 
| } Ake freſh Borage flowers cleanſed well | 
i from their heads four ounces, fine Sy | 
f Th 'gar twelve ounces, beat them well together | 
s @ If x i1n a ſtone mortar, and keep them in ave( 
K 3 Tel well placed. | | 
I F-2 The vertues are the ſame with Buglols 
p q | ph . DIY prnnmy —=> nnenmmrmc ment enemamenet endo tne neynnt nIS een one ne — — 
3 { | by Conſerye of Ro{i emar) flowers a after 
if: ) | the I tallan MANRe7. E- 1 
| | 'Y | Take n2w Roſenary Flowers one pound, = 
09 of white Sugar one pound, ſo bzar then 
07:8 1 eaperber | ina Marble Mortar with a woode! 
: SS FY 
"th W 'Peſtlz, Keep itin'A galli-pot, or veſſel of 
_ : 7 1: 
t i | earth wel glafT d, or in one of hard itone- 
$1 2 It may be preſerved for One year or [W0- 
: C0 y ;þ | 
x | , 
EE 
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ThelVertues. | 
I: comforterh the heart, the Qomach, i 
the brain, and all the neryo:s parts of the | 
Boa. 


| 


| 
| 
Conſerve of betony :ſter the I Malian way. | 
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PA 
| © dry new and tender one pound, the | 

be{t Sugar three pound, - beat them ve- ; 
ry ſmall in a ſtone Mortar, let the ſugar be | 
| iboiledwith two ponnd of Betony-water to 
[che confiſtence of a firup, at lenath mix; 
\chem rogether by little and little over 3 


| 
1721! tire, and make a Conferye, which | 
Keen 'ng Glafse 


| © 


| 
1 The Iertwzg. 
! TI helpeth the cold pains of che head. } 
 {pirzeth che ſtomach and womb 3 it helperh | 
tonne! s of the Reins, and furthereth Con: | 
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f | -\ke new flyers of Sape on? pound, 
J Sagar O71 pound ; ſo bear them ro-* 

| Sether very {mall m a Marble Mortar, * 
; put them in a veſſel we!l Siafl2d and 


teeped, fer them in the Sunnec, ſtr] 


3. > chemi 
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5f chem daily; it will laſt one ven | | 
The Pertues. | 

It 1 is good i in all coid hurts of the brain 

it refreſhzth the Stomach, it Openeth 0. 
firuKions , and takes away ſaperfh, * 


ons and hurtful humours from the ts 
mich 
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Conſerve of the Flower of Lavendye 
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Ake the flow2rs beins {new , ſo man 
as you pleaſe, and beat them with thre 
times their weight of white Sugar, after th 
ſame manner as Roſemary flowers ; the 
will keep one year. 

Tone Fertues, 

| The Brain, the $omach, Liver, Sple 
and Womb ic maketh warm, and 
'$O2d in the Suffocation of the Wom 


' hardneſs of the Spleen, and for the Ape 
; Leng 
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| Conſerve of 7Marjoram. 
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The Conſerve is prepared as Be:0nf) , 


| 


| 


experh a year. 
The Vertaes. C: 
| It is good apainſt the coldnelr 


|moiſtneſs of the Brain , and Sromurh 
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and it "RO ane the Vital Spirits, 
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Conſer ve of Piony after the Italtan Way, 
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N tte Spring take of the Flowers freſh! 
bali a pouud, Sugar one pound, beat 
them tozether in a g0o0d ſtone Mortar,then 

: pu chem in a laſs, and ſet them in the! 
| ſun for three moneths, ſturing them daily| 
with a wooden Spathula. 


Y- 


p a Re: W196 


t  _ ThePertues, 
L Ic is good againſt the Falling- ſickneſs, 
C |andoidd neſs of the head, it cleanſerh che 
| Reins and Bladder. | 
| 
| | 
EL 
| F 
- |Fouchipg Candies, as 
: tol'oweth, _ 
[ WIL Vs ha yoo 
= 
To Candy Roſenar 1-flowers in the Sun. 
1 
þ | ] Ake Gum-Dragan, and ficep it in 
« | Roſe-water , then take oY Roſe. 
- ISHS : ——— mary, | 
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A Queens Delizht, t | 


my, flowers, gaod co!loared, ant y; 
 pickr, and wer the In the water thar yy, 
| Gum Dragon 15 ſteeped in, then take 
; Out, and lay then upon a Papzr, ang 


1 
1 


VO 
Men 


nal and ftr:y: 
fine Sagar over them ; this do in the] 


| 19 
ſun, rurning them, and ftrewing Supar 
them, till they are candied, and {9 con 
tem for your uſe. | 


CU ITO ys Genre wins ogg 
|. : To make Sug ar of Roſes. | 
T Ake the deepeſt coloured red Roſe; | 
, pick them, c:t off che white ho:ons | 
? 


and dry your red leayzs in an Oven,till the 
be as dry as poili>ie, then bear them to pog- 
{der and fearſe them, then rake bait a pound 
| of Sugar beaten fine, pur it inzo your on. = 
with as much ta'r water as will wet it; then 
tet in a chaſling-diſh of coals, aad let ir 
boil till it be Sapar acain,rhen par as mich 
powder of Roſes that will make it look we- 
ry red, ſtir them weil cooerher, and when 
it 15 alnoit cold, put it into pales, and whei 
it 1s throushly cold, take chem off, £0! 
put them in boxes, 
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To Candy Pippins, Pears, Apricocks | 


o7 Plams, 
| 


— — — _————— —_—_— 


TG of theſe froits beins pared, and | 
2w ſugar upon them.as you do OWL | 

' xpON ps 1ng Giſh ; then lay them onj a board; 
NA Pewrer diſh, ſo put them into an 0-1 
ven 2s hot as for Mancher . as the liquor 
comes from them, pour forth, curn them, 
and (tre more Sugar on them, and ſprin- 
kle Roſewater on them, thus turnins and 
ſ1sarins of them three or tour times, till 
| chey be almoſt dry, then lay them on a Let« 
ice Wire, or 0n the bottom of a feve in 
| a warm Oven, after the bread is Crawn out, 


; Jrill they be tull dry: fo you may keep them 
\ © alltheyear. 
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1 ocandy or clear Rk Fonves: 
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'j Ake ſpices, and hol them in a Grup 
of Sagar, then put in the flowers, d01l 


S —— — CI 


them £1} ly SC thitt, Wien You fpread 
bn 
; tem ON A PRPAE > lav em on round 
Wicrs IN an eariot; pan , ten take as 
INUC 115 ard c: FU ar a9 Ov iti $3'! YOu i, Pen, | 


ang as much water as will m- i- rhe 


_ \. a” 


78d. '46 A Q©,eens Deli: ht, if 


' gar. that is half a pint ro every poung; | © 
then beat a dozen ſpoonfn's, of fair wp | 1 
| ter, and the white of an Eg5 ina baſon, | — 
wich a dirchin rod till ic cone to a From, y 
when your fugar 1s all melted and boile, 
| put the froth of the egg in the hot ſiry, | 
and as it riſeth, drop 1n a little cold yz lin 
ter; folet ir boil a little while, then ſea | «7 
ir, then boil it co a Candy height, thats, | th 
| when yz0u may draw it in ſmall chreads F. ag 
| Cween your finger and your thumb: ther | th 
| pour forth all your firap that will run freq) ch 
\it in your pan, then ſer it a dryinv ax! th 
hour or two, which dune, pick up the: |th 
ers, and take off the flowers , and laythzz |ot 
on papers, and fodry them, W 
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FN Coney Laata Flowers. - | 
Ake the Bloſſomes of divers forts 0 
flowers, -and make a firnp of water ant 
ſugar, and boil it very thick, then put! 
|your Bloſſoms, and ſtir them in their bo! 
[ing, cill ic turn co fugar again, chen fit], 
them with the back of a ſpoon, till che Sr |f! 
gar fall from it ; ſo may you keep them [C| © 
| vallets all! the year. 
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| To Candy Grapes, Cherries or Barberr is, 


| my CEE EO renner ER. Een nn nn rs renon_— 


| TAke of theſe fruics, and ſtrew fine! 
\{ ſited ſugar on them, as you do flo ver 

\ lon frying fith, lay them on a lettice of wer } 
* | in a deep earthen pan, and put them into | 
1 | an Oven as hot as for manchet , then tale] 
; \them ont, and turn them and ſugar them 
- | agaiA, and ſpriakle a little Roſe-water 0n 
t |them, pour the firup forth as it comes fro. 

(chem, thus turning and ſugarirg them coll 

x | they be almoſt dry, then take chem out of 
- |the earthen pan, and lay them on a lettice 

jOf w.er, UfOn tWO b:llets of wood in a! 
warm Oven, after the bread is drajyn; til 
- [they be dry and weli candied. 
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gf] To Cady Suckets of Oranges, Lemons, 


if C:!tr08s, ang ANGeUA. 

1 wo > —— 
i} FAke, and boil them in fair wace* | 
ir] 4 tender, and ſhift them in three bail- | 


my Ings, ſix or ſeven tim2s, tO take away thei - | 
" bitterneſs, then pat them into as mic 

Suoar as Vil cover them, and ſo ler} 
chem doil a waim or two, then take} 
$2 O97, and dry them in a warm Oyen | 
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A Queens Delight, 


25 hot as Manchet, and being dry boil th; 


Oranges into the hot Sugar, and take they' 


and they will be well candied. 
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To Candy the Orange Roots, 
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tenderly boiled, petch them and petl 
\them, and wath them ont of £wo or three 
| waters ; then dry them well with a fair cloth 


|then pot them together two or three ina 


| knot, chen pr them into as much clarihed 


| Sugar as will cover, and fo ler them boi 


knots , and when they wax dry, take then 


jup ſuddenly, and lay them on ſheets 0 


; white Paper, and ſo dry them before tli 


fre an hour or two, and they will be car 
i_ 


' out again ſuddenly, and then lay them up= 
on a lettice of Wyer on the bottom of z 
Sieve in a warm Oven after the bread i; 
| drawn, (till warming the Oven ill ir be gy, 


$ 
” 
we 
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Sugar to a Candy height, and ſo caſt yy, | 


| + any the Orance Roots being well and 


4 leiſurely, turnins them well until you fee: 
the Sugar drunk up into the Root; then 
| ſhaking them in the Baſen co ſunder the! 
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T Ake Orange Peels ſo often iteeped 1m 
cold water, as you think convenient for 
their bitrerneſs, then dry them gently, and. 
candy them with ſome convenient ſyrup 
made with Sagar; ſome that are more 
| grown, take away that ſpongious white un- | 
der the yellow peels, others do both toge- 
| 
haved 


Candy Orange Peels after the Ttaltan way. 


The Vertues, 


| They corroborate the Stomach and| 
Heart. 
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To Candy Citrons after the Spaniſh way. 


Ake Cicron Peels ſo large as you pleaſe 
the inner part being taken away, let 
them be ſteeped in a clear lay of water and 
| {and aſhes for nine dayes, and ſhift them the 
ifch day, afterward waſh them in fair wa-} 
ter, till the bitterneſs be taken away, and 
that they grow ſweet, then let them be boi- 
led in fair water till they grow ſoft, the 
| Fatry part being taken away, let them be 
[tzeped in a veſlel of ſtone ewenty four! 
 |fOurs, wich a Julip, made of white Sugar, 
|} | C 2 and 
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is rf [50 4 Qneens Delight, | 
EF ro” = ; [ES ——— 4 
land three parts Water, aiter let them WE. 


boiled upon a gentle fire, to candinef ( 
Penidies or Paſte ; beings taken our of that, 
let them be put in a glaſs veſlel, oneyw ws 
one, with the julip of Roſes made ſome. 

what hard, or with Sugar, fome dy add 
| Amber,and Musk to theme | 
TheVertues. | 

It comforteth the Stomach and Heart, i; | 
helpeth concot&ion _ | FE 
| 77 | 
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Cangied Cherrics the Italian way, 
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'T Ake Cherries before they are full ripe, | | 
the ſtones taken our, put clarified fugar |} 
boiled co a height, then pour it on them, | 
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Chicory Reots candied the Italian way. | | 
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+ PAke Clicory new and preen, the out- 
| © ward Fark being raken away, then b&- 
; fore they be candicd, ler them be cut ine 
| veral pzrrs, and gently boiled, that no bit- 
| terneſs may remain, then ſet them in the all, 
\ Placed ſeverally, and put Sugar to them! 
boiled 0a heiphe, : 
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Touching Marm A\CtS,A0G, 


| Quiddouy, 25 followeth. | 


To make Marmalet of Daii:ſins. 


He End 


TAke two quarts of Damſins that be | 
| chrough ripe, and pare off the skins of 
three pints of them, thea pur them into an; 
earthen pipkin, thoſe with the skins under- 
moſt; then fer the Pipkin into a pot of ſee- 
thing water, and let the Water ſeethe apace 
until the Damſins be tender. Cover the '\ 
Pipkin ctole, chat no water gets into then, 
and when they are render, pvt them out | 
into an earthen pan, ' and take ont all 
'the ſtones and skins , and wei ih them, 
and take the weight with hard ſugar, 
then break the ſugar | tine, and put it in- 


to the Danſins, then ſer i. on the vie] 


and maxe it bo{! apace ill i will come 


S by from" | 


Wet (52 4 Queens Delight, 


Fs con... SOT ' m_ 


from the botrome of the skiller, then my | 
it up, and put it into a glaſs br ſcum ; 
clear in the boilins. | 
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To make white Marmalet of Onince, 
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Ake unpared Quinces, and boil ther 

whole in fair water, peel chem and tak 
all the pap from the coar, to eyery pound |" 
thereof, add three quarters of a pow |Y 
of Sugar, boi] it well cill it come well {ror t 
the pans bottom, then pur it into boxes, 
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To make Mirmalet of ary tender Plum, 
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Ake your Pjums, and boil them between 

two diſhes 08 a Chafins-difh of coals 
then ſtrain it, and take as much Sugaru | 
the Pulp do weigh, and patto it as mud 
 Roſe-water, ar #fair water as will melc it 
that is, halfa pint of water to a pound 6 
Sugar, and ſo boil it to a Candy heiglt,. 
| chen pat the pulp into hor Sugar, with tht 
- | pap of a roaſted apple, In like manner y0! 
muſt put roaſted Apples to make Paſt Roy 
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To make Orange Marmalet, 
| 


vertu2 be out, take he2d they do nor loſe ; 
the colour; then ſtrain them, pat-to eyery 
pint of water a pound of Sugar, bo' iz al-}, 
moſt to a Candy height, then rake ou: ati! 
the meat out Of the Oranves, lice ri:2 pec; | 
a lons (lis asthin as you can, then 5ut in| 
your peel with the juyce of two Leminons, 
and one half Orange, then boil it to a 
Candy, 


wet — organ wo a nee ne i . 


To make Duiddony of Pippinz of Ruby, | 
or any Amver colour, 


—_ mu_—— Aw” 


emer 


Y Pippins, and cut them in quar- 
|S ters, and pare them, and hoil them with 
as much jair water as will cover them, till 


they be tender, and ſunk inro the water 
then {train all the liquor from the Pu'p, ! 
_ then take a pint of thac l1quor, aid ha't a 


DR $4 pound.) jFÞ 
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pound of Sagar, and boil it til je 
quaking geliy on the back of a ſpoon. « 
then pour it on your moulds, beins tak 
our of fair water ; then þeins cold to; 
| them on a wet trenclier, and {o ſlide ther 
| jg70 the boxes, and if you would haje; 
radiy coloar,then boil it leaſurely clof 
 vered,til! it beas red as Claret\Wine,ſo mi 
| YOU CONCCIVE, Tie difference is in the boil 
| ins of itz remember to boil your Quines 
in Apple-water as you do your Plams. 
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To make Quiddony of all kindes of Plum 
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| TT Ake your Appie-water, and boil the 
Plums 1n it cl ic be red as claret wine,» | 

and when you have made ir trons of the |} 
Plums, pit to every pint half a pound | 
of Sugar, and ſo boil ir ill a drop oft _ | 
hang on the back of a ſroon like aqur | 
king gelly, If you will hav2 irof anAm- | 
| ber colour, then boil jt wich a quit | 

are, that is all che difference of the £0 
| iouring of 1t, | 
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To mate Marmalet of Orat'ges, or | 
| 
} 


Ake the yelloweſt and faire? Oran” 
oes, and water them three days, finit- 
ing the water twice a day , pare them 
'as-thin as you poſhible can, boil them | 
in a Water changed five or fix t:mcs, | 
antil che bitterneſſe of the Orange be 
boiled out. ; thoſe that you preſerve, i 
miſt be cur in halves , bur thoſe Jor-: 
' Marmaſezt muſt be. boiled whole, let? 
then be very tender, and flice them very | 
Min 00 a Trevcher, cakeins our the | 
ſeedes and longs firings, and with a; 
Knite make it as fine as the Pap of 
,an Apvle ;; then weish your Pap of Q-}_. 
ranges , and'to a pound of It, take a ! 
pound and a half of ſugar ; then you mult | 
(have Pippins boiled ready in a Skil'er * 
| ot fair water , and take the Pap of 
them made ine on a Trencher, and the: 
{trings taken out, ( bur cake not half 
{0 much Pippins as Oranses ) ' theg”! 
take- the weight of it in Sagar and} 
mix it both together in a filver or 
[earthen Diſh - and ſet it on the coats 
[to dry the water out of it, 
| C5. 
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To 


| do with Quince Marmaler ) when your &! 


gar is Candy height, pur in your tuff, ang 
boil it till you think it Riff enough, ſtirrin 
it continually : it you pleaſe you may put 
little Musk in it. _ 


| 
| 


| 
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Touching Paſtrey and « 

| +10 

| "1 | 

To make Sig ar Cakes. | 

_ E — | 

AKE three pound of the fine | 

1 Wheat Flowes , one pound 0: | 
| + fine Sugar, Cloyes and Mace 0 
| each one ounce finely ſearſed, 
[two pound of butter, a little Roſe-wateh, 
knead and mould this very well roge- 
(ther, melt your Burter as you put it iN; 
\ten mould it wich your hand forth UP 
jON a board , cut them round with 4 
Blais, then lay them on papers and 
Jet then in an Oyen , be ſure you 
T Qvyeſ. 
=} AMORE I eee ene” 

bw 
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Oven be not r00 hot, ſo let them {tand ill | 

chey be coloured enough. 
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To make clear ( akes of Plums. 
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| Ake Plums of any ſorts, Raſpi's are the | 
beſt; pur them in a ſtone Jug), into a | 
pot of ſeething water , and wien they | 
are diſfolyed, ſtrain them together througha | 
fair cloth,and cake to a pint of that a pound | 
of ſugar, put to as much color as will melr it, 
and boil to a Candy heighr ; boil che liquor 
[likewiſe in another Poſner, then put them| 
ſeething 110t together, and ſo boil a little 
while {tirring them togerher,then pur them 
into glaſſes, and ſer them in an Oven or |- 
| Stove in a drying heat, lctthem ſtand ſo 
. {two ot three weeks, and never be cold, rc- | 
| moving them from one warm place to ano- } 
(ther, they will turn.in a week; beware. 
| you ſet them net too hot, for they will be 


tough ; ſo every day turn them till they be 
dry z They will be very clear. 
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To make Paſte of Oranges and Lemens, 
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T Ake your Oranges well coloured; boi} | 
them tender in water, changing them! 
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fix or ſeyen times in the DOLLINS, Put int. be 


the firſt water one handful of Salt, and! 
| | ang), 
then beat them in a wooeen bowl with 4 


1 wa 
wooden peſtle, and then ftrain they jr 
through a piece of Cuſhion Canvas, then! x: 


|take ſomewhat more than the weight of A 
them in ſugar, then boti it, dry and taſhi-, Þ 
on it as you pleate, i” 
ji; 3d 
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To mike Rasceiry Cakes. 


( 
| 


ke Rutberries, aud put themintoa, | 

Galiipot, cover.them cloſe, ard ſe 
{them into a skiller of water, and let them! 
; boil cill chey are all to maſh, then rubthem | 
through a trainer of Cuſhion Canves, pitt | 
the i:guor into a filver baſon, and ſet it upon, 
avery quick firs ; and put into it one hand) | | 
ful. or two of whole Rasberrics, according| | 
[ro the quantity of your liquor : and asy0W, 
(ſhall lixe to have ſceds in your paſte, 
Thins ler ir boil very faſt till it Þe|j 
(Thick ; and continually ſtir, left it burn ;| | 
then take two flyer d ſhes that are 0! 
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beaten, as mach as-the weight of Raſpils 
tuff; then put as much waterto the Sagar 
a; will meltit, fer itupon the fire, and let. 
it boil till ir be very high candied, then! 
rake ir from the fire, and pur your Raſpiſs| 
fiaff into it; and when your Sugar and 
Rasberries are very well mix: roperher , 
andthe ſugar well m2lted from about the 
: diſh, (which 1t it will not do from che fire, 
fer it on again) dur let it nor hoil in any 
cafe ; when ic is pretty cool, lay i by 
ſpoonfuls 1a places, and pur it jnto your 
ituft, keeping temperate fire to it twice a 
| day till it be candied char will turn them, 
joyn exoof the pieces together, ro make 
the cake the thicker. 
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To make Paſie of Genoa Citrons: 
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TAke Cirrons, & boil themin their skins, 
LT then ſcrape all the pulp from the coar, 
| j(irain it through a pizce of Cuſhion Canyas, 
| ny ewice the weigh of the Pulp in Sugar, 

, PAULO 1t twice as much water as will melt it; 


that is half a pint ro every pound of Su-| 
bar, boil itto a Candy height ; dry the Pulp | 
pon a .Chating-difh of Coals, then pur} 
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i of loaf ſugar grated , then take a goo!, 
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the Syrup and the Pulp hot together, hqj] 
it with ſtirring until it will 1ye upon a Pye. 
plate, ſet it in a warm ſtone Oven up 
two billets of wood, from the heat of th- 
Oven, all one night, in the morning tyr, 
it, and fet it inthe like heat avain,ſo tyrn i 
eyer y.day tUll ic be dry. 

To mahe 4 French Tart, 

Akea quarter of Almonds or there, 
abouts, and peel them, chen bear then 
Lina mortar, take the white of the breaſt of 
a cold Capon, and take ſo much Lard #' 
| twice the quantity of the Capon, and (o 
much Butter, or rather more, and half a 
|; Marrow-bone, and if the bone be littk 
then all the Marrow, with the juyce of on; 
| Lemon ; beat them all rogether in a Mor 
tar yery well, then put in one half pound. 


Cs 


Sem 


| Piece of Citron, cut it in ſmall pieces, an 
{ half a quarter of Piſtavius , mingle al, 
theſe togerher, take ſome flour , and tl|' 
| yolks of two or three Eggs , and ſom: 

\ ſweet Butter, and work it with cold watt: | 


To] - 
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| To make Cakes of Peat Plums, | \ ks 
Erin: — - n——_— 10: 
| Ake to a pound of the clear, or ris, hy) 
| Pulp, a pound of Sugar, and boil it to a\ Wh: 
Sugar again, then break it as ſmall as you FF- 
can, and put 1n the clear, when your Sugar] "1 
is well melted in it, and almoſt cold, pur it an < 
in plaſs plates, and ſer them into your __ it 
as faſt as you can, with coals under chem, TY 
and ſo twice a day whileſt chey be dry e- VAR | 
'nough to cut , if you make them of the} th 
clear, you muſt make paſte of Appies to 08 © 
j|ay upon them,you mulſt ſcald chem,and beat -\0y © 
chem very well, and ſo uſe them as you do 'Ys 
your Plums, and then you may put them in- 'W. 
1to what faſhion you pleaſe. 4's 
CO ry rein: ar ee ce <ers ws  aene e M 1.7 3 
Tos make Cakes, yiz, Fig 
— a Et a zl 
|] Ake a pound of Sugar finely beaten, | 
| tour yolks of Fggs, ewo whites, one Fit 


balf poune of Butrer waſht in Roſe-wa- 
ter, fix ipoonfuls of ſweet Cream warmed 
one pound of Currans welt pickt, as 
much flower as will make ic up, mingle 
hem well tovctter , | make chem in. 
- |*0 Cakes, bake them in an Oyen T 
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'To make 4 Cake the way of the Royal Þ 
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noſt a a5 hot as for manchet, half in bow 
| will bake them, 


A ———_—_ oo wy AMD err ev cngv_—_ mu 


| 
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ceſs, th? Lady Elizabeth, daughter tg 
King CHARLES the firft, ; 
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Oo half a peck of Flower , half | 
pint of Roſe-water , a pint of At 

pay 2 pint of Cream, boil it, a pound and | 
an half of Bautcer, fix Eg9s, (leave oat te | 
whites) four pound of Cirrans, one li {:þ 
pound of Suszr, one Nutmeg, and a little | 
Salt, work it very well, and let it ſtand half ) 


an hour by the fire, and then work it again, | 


| 


| 


——_—_—_ C_ 
BEI i er en one Pe. mn—_—_y__ 


| tender betwixt ewo diſhes on a Cl 


'1and then make it up,and let it ſtand an hour | 


and a balf, in th2 Oven. ; let not your Oven | 
de to0 hot. 


1 


To Mabe Paſte of Apricocks. | 


Ake your Apricocks-, and pirr 
them, and ſtone them, then boil chem 


fing-diſh. of coals ; then | being cold, lay} | 
it forth on a white ſheet of paper ; then | 
take as much- Sugar 25 it doth weigh, | 


and boil it to. a Candy heiglit , with 


63 


much Roſe-water and fair R ynagt as = 
| mele the $u92r ; ther put By ] 0'P gil I 
* |Sugar, and fo let it boil till it be as NICK 4s 
| |for marmaler, now aad then (tirring of it; 
| [chen faſhion ic upon a pye-Plate like £0 
| Ihaif Apricocks, and the next day cloſe the 
i \half Apricocks to the other , and when 
|| chey are dry, they will be as ciear as Am- 
'| [her, and eat much better then Apricocks It 
i: |. 
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il To make Paſte of Prypins like leaves, and It 
"il ſome like Plums, with their ſtoxes : 8 \ 
al and Stalks in them. q | 
t POTS OE NILS. 3 - —— q' g- { 
" | 
"} j] Ake Pippins pared and coared , and 20 
ir, cut in pieces, and boiled tender, fo 38d 
| ſtrain them , and take as much Sugar as At 
he Pulp doth weigh, and boil it to a; Y 


i 


_| |Candy height with as much Roſfl -Wa- | 
| iter and fair water as will melt it, then 

-/| Pur the pulp into the hor ſugar, and let | 
| 
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ih it boil until it be as thick as Marma- 

\F {, then faſhion ir on a Pye-plate, like 
'Oaken leaves, and ſome like haif Plus, 
the next day cloſe the half Plans Sony 
3T ther, and it you pleaſe you may put the ; 
n Rones and Rats in them, ry 

TS | , and dry | 
; ' jam in an Oyen, and it you will have | 
"| L thein| 
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chem look green , make the paſte when 
[Pippins are 'vreen ; and if you will bar 
them look red, put a little Conſeryes 0 
; Barberries in the Paſte, and if you wij 
keep any of it all the year, you muſt make 
it as thin as. Tart ſtuff, and put itin Gall.” 
OY” 1 
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To make Paſie of Elecampane i 700t's, All excel. 
 lemt "ROY for the Cough of the Lungs, 


— 


Lead 


— 


[Ak the youngeſt Elecampane root, 
and boil chem reaſonably tender ; then 
pith them and peel them, and ſo bear it i 
\a Mortar, then take twice as much ſugars 
the Pulp doth weigh, and fo boil it to: 
'Cand y height, with as much roſe-water 
will mh it; then yut the Pulp intotite; 
| Sagar with the Pap of a Roaſted-appl, 
then ler it boil till it be chick, then dropt : 
en a Pye-plate, and ſo dry it in an Ons! 
till it be dry. | 

To make Paſt of flowers of the colow of 
| = Manble, taſting of natural flowers. 
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Ake every ſort of pleafing Flower 
as Violets, Cowflips , Gilly-How#& 


(Roles or Marigolds ; Ld beat them , 


; 
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1 Mortar, each flower by it ſelf with ſugar, 
till che. ſugar become the colour of the 
flower, then put a little Gum Dragon ſteept 
in water into it, and beat it into a perfect 
raſte ; and when you have half a dozen co- 
lours, every flower will take of his nature, 
then row] the paſte therein, and lay one 
piece upon another, in mingling ſort, ſo 
row! your Paſte in ſmall rowls, as big and 
las long as your finger, then cut it off the 
bigneſs of a ſmal) Nut, overthwart, and ſo 
row! them thin, that you may ſee a knife 


through them, ſo dry them before the fire 
till they be dry. 
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To make P afte of Rasberries or Eng- 
| | lifh CHr1ans, 


| NY oo Oy wr wane. 
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| tender on a Chafing-difh of coals be- 
IX two diſhes and ſtrain them, with the 
the Pap of a roaſted Apple, then take as 
ry Sugar as the Pulp doth weigh, and 
Doll to a Candy height with as much 


\Roſe-water as will melt it; then put the 


Fulp into the hor Sugar, and ler it boi! 


\'Eiſurely Lll you ſee it as thick as Mar- 


beck then taſhion it on a Pie-plate,and 


Take any of the Frails, and boil them | 
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| Pelight. 
pre it into the Oven with ewo b'llets 
wood, that the place touch not the har, 
| and ſo fet them dry leaſurely till they 


Otton, | 
de dry, 
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; 


To Make Naples Bicket, 


 —_—_—_—_ cc 


T*Ake of the ſame tuff the Mackarogr, 
are made of, and pvt to ir an ounce g 


co—_—_ —— 


pine-apple-ſeeds in a quarter of a pound; 
(toff, for that is all the difference between 
the Mackaroons and the Naples Bisket. 
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To make Italian Bukets, = 


| 


Ake a quarter of a pound of ſearſed | 
ſugar, and beat it in an Alablafter mor 
tar with the white of an E3s, and a littk* 
Gum-dragon ſteept in Roſe-water, to brin;. 
it to a perfe& paſte, then mou!d it up with! , 


a Pie-plate in a warm Oven till chey riſe | 
ſomewhat high and white, take them 0, 
but handle chem not till chey be chrougn ; 
dry and cold. | 
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little Annifeed and a grain of MusK ; ther | 
|make itup lik2 Dacch-bread, and bake it , 
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| | To make Prince Biskets, 
|| ED 


TT Ake a pound of ſearſed Sugar, and a 
| | 2 round of fire flower, eight Eggs with || 
| twoot the reddeſt yolks raken our, ard ſ0| 
| heat rogerher one whole hour,then take you 
' , Coffins, and indoice them oyer with Butter 
very thin, then to it put an ounce of /A nnt- 
ſeeds fine duſte&, and when you are ready to 
fill your Coflins, prt in the Anniſeeds, and| 
| ſo bake it toanoven as hot as for Manchet. | 
-\ To make Marchpane to Ice and Gild, and gar- 

niſh it according to Att. 


ED ee mem —m——_ po ue CCC CTITER 


. 
$ 
. 
i 
£ 


” —_— ny, 


ERS GEE en intmo ts WR: tm 
— at 


4} | Ake Almonds , and blanch them 2-24 


of ſeething water, and beat them till 
4. © |tiey come to a hne paſte in a ſtone Mor-| 
tar, then take fine ſearſed ſugar, and ſo 

(deat it all together till it come ro a per- 
on ect paſte, putting in now and then a 
ipoonfal of Roſe-water, to keep it 
iſe from oyling ; then cover your March- 
ut, mw with a ſheer of paper as þji 
hy | |Svarger, then cut it round 


"+ [$7 and fer an ed3e abonr it as abonr a 
| [Tart, then botts: 


hgh 2 it with Waters, then 
in- an Oven. ov; EIS 
an Oven, or in a Dakino-pan, 


| _ and 


—— 


AAA oa — 


_ 
gp: 
<2, 28 : 
7-870 
*IV * 
» 
*% \ 
» ; 
_ 
£9 
*.. 
<R 
be. 
* 
*- 
Is 
© .A90 
Cx 9 
- + 
- 4 
2 
x --: 
£5799 

& "> 

. 5 

JH 
FS 

k map 
0 

- = 
_ 

- 6 «fie 
+, -ax- 
SN. 

@ ow.” - 
] 0. 
1 — = 
* = , 
» WR 
gy 
_ 
be 
4:5 4 
's. » » 
—x 
S 
* 
I" 
% 4 
by 2908 
, 
N 
= 
A 
ag 
- ; 
” 
<> 
S- 
Tins 
* 
- 
n 
>" We 
> 
F: 
Re 
F ep 
* 
D 


” 
$7 Ok 
Ke ba © t 4: y "sf 


|monld, and being dry, keep it up. 
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nd when it 1s hard <:d drv, rake it on 
the Oven, and ice ic wich Role-varer ang. 
| Sugar, and tie white of an Egg, being y'| 
thick as butter, and ſp:ead ir over thin with. 
two or three ſeatiers ; and then pur ir int) 


| 
the Oven again, ard when you ſes it rife! 
high and white, take it out again and par- 
ni ic with ſome ptcity conceit, and ſtick! 
ſome long Comfics upright in it, fo pildit 
{then ftrow Bizkers and Carrawayes on it, 
[if your Marchpans be Oy:y :n beating, 
then jrt to it as much Roſe-vrater as will 


—— 


make it almo{t as tain as to Ice. 11 
ee ab Lgs cached catils —— 
| | 


Lozesges. 
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J ke Bloſſoms of Flowers, and bet 
them in a bowl-diſh, and put them in, 
much clarified Sugar as may come to the 
colour of the cover, then boil them wit! 
ſtirring, till it is cotne Sugac again ; tle! 
beat it fine, and ſearſe it, and ſo work it lp} 
to paſte with a little Gum Dragon, ſicep it 
in Roſe-water, then print it with you! 
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| To make Walnuts artificial. | Wa. 


| "PAke ſearſed Sugar, and Cinnamon, of 
| L quantity alike, work it up with a little 
| | Gum Dragon, ſteep it in Roſe-water, and 
| print it 1n a mould made like a Walnut- 


| ſhell, then take white Sugar Plates, print it 


| 
| 
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in a mould made like a Walnut kernel, ſo } 
| when they are both dry, cloſe them up to- Fl 
| |gether with a litcle Gum Dragon betwixt, 
j and they will dry as they lie. | 
W To make Collops like Bacon of Marchpane. 


| 

o Fake ſome of your Marchpane Paſte, 
| and work it in red Saunders till it be 

. |red; then rowl a broad ſheet of white 
D 

i Paſte, and the ſheet ofred Paſte, three of 
| the white, and four of the red, and fo one |* 

1! \"pon another in mingled ſorts, every red. 


i Me cut 1: overthwart, till 1t look | 
|. _ 4 lops of Bacon, then dry it. 
nd : 
| Ei on. OT TOs | 
| To make aatificial Fruits. | 
— CE NE a IEA | 


TAke a Mould made of Alablaſter, three} 
| yolks, and tye two Pieces together, and 


: ” : lay | 


Kh | A Queens Delight, | 
CT 4 : DET net Ek, | 


lay them in water an hour, and take | }ju 
much ſugar as will till up your mould, ang | ji! 
boil it in a Majid Chr:ſ/z, then pour it into! | 'Þ 
your mould ſuddenly, and elep on the lig.' | C 
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round it about with your hand, and it wil| | je 
be r:hole and yeilow, then colour jt with| | |- 
what colour you pleaſe, half red, or half | | 
vellowr, and you may yeilow it with a lite | 
Saffron ſicepr in water. I 
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To make an excellent Perfume to burn 0 | |- 
tween two Roſe leaves. || 
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| | 
Ake an ounce of Juniper , an oc. 
of Storax , half a dozen drops wil 
the water of Cloyes, fix graines « q 
. ft; } 

Musk, a little Gum Dragen fſteep* © | 
watel;, Þ- 
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— guns Delight. 7. 


| ——Ind beat all this co paſte, then roll it 
n little pieces 4s b19 as you pleaſe;then put} 
\rhem berwiXt TWO Roſe-leaves, and ſo dry 
hem in a iſþ 10 an Oven,and being fo dri- 
'edchey will burn with a molt pleaſant ſmell. 
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| 
| To make Pomanaer, 
F 1 


| | Ake an ounce of Benjamin, an ounce of 
| | 1 crorax, ard an ounce of Laudanum, heat 
| 'x Mortar very hot, and beat all theſe Gums 
| \oap.rfe& paſte; in beating of it, put in 
| fix grains 05 Musk, four grains of Civet ;| 
| \hen you have dearen all this toa fine paſte 
| [wich your hands v-1th Roſe-water, row! 1t 
{| } jround berwixt your hands, and make holes 
| | {inthe beads, and fo ſtring them while they | 
| \be hot. 
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To make an Ipſwich I ater. 
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by 
| | Ake a pornd of fine white Caſlle- 
_| \! * loap, ſhave ir chin in a pint of Roſe- 
| |vater, and let ir ſtand ewo or three! 
He layes ; then pour all the water from; 
"| |, and put to ir half a pint of- freſh-! 
ol: | rg ; and fo ler it ftand one whole! 
0 | y, then pour out ts and pur Lalf, 
——| 
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ja pine more , and ler it ſtand a niplt mon 
then put tO. 1t half an ounce of powy, 
called ſweet Marjoram, a quarter of yf 
| Ounce of the powder of Winter-Saygn 
;Two or three drops of the Qyl of Spike 
;and the Oyl of Clovyes, three praing 
| Musk, and as much Ambergreele . wi 


———— 


al! cheie roperher 1n a fair Morter, mill: 
_ powder of an Almond Cake drie|- 
and beaten as ſmall as fine flower , (| 
row! it round in your hands in Rok: 


| 
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To make a ſweet Smell, 


OI" 
a LE emm—_—_—_ —_ wu >”  - W___— 


CR ——— 


— 


| - - . RH 
yen; wer it in drying ewo or three tins 


of Benjamin , an qunce of Storax Gi 
[Mintx:rheſe Gums beins beaten to pok&y 
Iwith a few leaves of Roſes, then » 
'may put whar coft of Smell; you 4 
beſtow, as much Ciyer or Ambergret® 
; and bear it all cogerher 1n Aa Pomander 0 
Bracelet. 
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Them the Maſte of a ſweee Apple-tresj 2 
E. being gathered berwixr the two Lat 

dayes, and put to it a quarter of Damai| 
Loſe-water, and dry it in adiſh inan0} 
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To make H ypocras. | 
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Ake four Gallons of Claret Wine, | 
= Tege ounces of Cinnamon, three 
Oranges, of Ginger, Cloyes, and] 

_\; Nutmegs a ſmall quantity, Sugar fix} 
2 | pound, three ſprigs of Roſemary bruiſe} 
a allthe ſpices ſomewhat ſmall, and ſo put 
«| them into the Wine, and keep them cloſe 
0}iſopped, and often ſhaked copether a day 
a6{/or two, then let it run through a gelly} 
ao!\bas twice or thrice with a quart of new} 
mY | Milk. + 
Cn m—_ —— 
- Bunk The Lady T' Thornburghs Syr:p of Elders, - 
+ a PO OO Oe TY WT Nm I ori aig nk | 
ek TAke Elder-berries when they be red, ' | 
rf bruiſe them in a ſtone mortar, ſtra; fie 
[7 e Jayce, and boyl it to a conſum ION Of 
jy&{ramoſt balf, fcum it very clcar, "ka ir) 
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74 A Queens Deliebs © 
; off the fire whileſt it is hor, Putin fowl 
tothe th:cknels of a Syrup ; put it no my * 
0a the fire, when it is cold, put it in} | 
Glaſſes, nor filling them ro the top, for lo 
vill work like Beer. = 
'I his cleanſeth the ſtomach and Cpleer . 
; and taketh away all obſtruEions of hel. . 
 jver, by taking the quantity of a ſpoonfuli 
{a morning, and ſaſting a ſhort time after] 
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| To make Gelly of Raſpu the beſt wa). | 
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{T Ake the Raſpis, and {et them ore 
are in a Poſner, and gather out thetic 
: Joyce, the bottom of the skillet being cov 
;cd with fair water, and ftrain it withafit 
ſtrainer, and when you have as much aj. 
wil', then weigh ic with Sugar, and bod 
them till they come to a Getly, which j6, | 
may perceive by drawing your finger ont, 
[back of the ſpoon. | | 


Todry Fox Skins. | | 


Ake your ſhee Fox Skins, nail te 
upon a board as ſtrait as you on” | 
bruſh them as clean as you can, £e 
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| — - pO | | 
[Aqua Fortis, and put 1NtO It 8 {1X pence, 
nd ill put in more as l0n5 as it will d:t- 
clye it, then waſh your Skin over WIT Lis 
l : > the $ 
water, and ſet it to dry iN toe Sun; and 
when it is dry, waſh it over with the ſpiri:s 
| lof wine ; this muſt be done in hot eſt time 
of Summer. 
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"| Choice Secrets made | 
| known, 


x 
\0. | | 


L 


+ 4-66 i 7 


| 


4 > o 
we > a (ey ne Y - = p 5 E . 43 - D343 4 CT Oe Ce - -F 
. T6. + ba b, d + at h , G 
6 - mag Aus a $9 #14 — a wee _ 
p _ _ p yu * —— _ x© 5 2 þ- 
"x 4 Fs adi : . —— p Ly . * + af. Po CA _ LEES _- 
I k » £ ” « p- % % ja 
Ts - CY # "IS FR a i — - ; IF * $28 5.28: 7 Su 7 ;, we. 
mor Is. . , F PR Iz * ” A was hy "wx tghdy "—_— X PRI . & 
wes , - - * a RR, RO FR — —" — a” , b : 
: £4 i ' #*. 4s F& of WE: Roth =, wt? Kb 4+ , ; 
» by X F : » "1 
b #2, ; ; V4 H - 
: ©; # 4 
cs 7 _ ” . ; 


=> 
& Fo $6 * 
=- -- ...2. 
om 3 WEE WM 
Ps ba 


hp | —— ob | We 
| 


b:. To make true Majeſtery of Pearl, 
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Iſlolve two or three ounces of fin! 
leed Pearl in diftilled vinegar, and} 
: when it is perfe&'y di{[olyed, and! 
g |. a'] taken up,pour the Vinepar into a\ 
i | ps 8laſs Baſon;then drop ſome lew drops! 
o ks Oyl of Tartar UDON 1t, Ard it will calt! 
p D 23 dovin' 


_ -— ww. - RR 9 
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Re ID TORY Hons wet 
down the Pearl into fine Powder, the. | 
pour the Vinegar clean off ſoftly , th:| or © 
put to che Peirl clear Conduit or Sorin: 
{ Water; Pour chat off, and do ſo often m.| for 
[Lil the taſt2 of the Vinegar and Tarts: | |— 
clean gone, then dry the pouder | 
| Your uſe, | 1 
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How to make Hair grow, e 
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{Hos half a pound of Aqua Mellin} | 
| & {5 »>prins time of the year, garm alt} 
tle of i' -yery morning when you riſe int! 
| Sawcer, 2d tie alittle ſpunoe toa fue | 
Ibox com and dip it in the water, an | 


os : _ 
therewicn 10iſten the roots of the Hai, | 


in combing :, and it will grow long, thick, | 
and curled i. a very ſhort time, Wl: 
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To write Letters of Secrer, that they cnn} 
be read without the direftions following. | 


{| ] Ake fine Atum, bear it (mall, and Pf} 
a reaſonable quantity of it into Watt! 
then write with the ſaid water. . | 
The work cannot be read, but by fee? 
ing your paper in fair running water. _ | 
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AT Aueens De light. 


you mov ikew:ſ: write with Vinegar 


the Juuce of Lemon or Onion ; it you 
would rea! che ſame, you muſt hold 1c b>- | 
fore the h:e. 
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| Hwto keep Wine from ſowring. 


Ye a piece of very {alt Bacon on t5&c 
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the Wine, which will preſerve W:n2 irom 
ſonering. 
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To take out ſpots of Greaſe or Oy!. 
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| Pony bones of ſheeps feet, burn them 
almoſt co aſhes, then bruiſe them to 
power, and pur of ir on the ſpot, and lay 


inſide of your barrel, fo as it fonch no7 | 


the powder becomes black, lay on freſh in 


will be done in a very thort time, 
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To make hair grow black , though any colour, 
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it in the ſun when ir ſhinerh hotteſt, « hen} 


the place til it fetch out the ſpots, whichl 


T Ake a lictle Aqua Fortis, put therein 
| , 2 groat or fixpence, as to the quan-| 
ty of the aforetaid water, then ſet both 
{0 diſlolve before the fire, then dip a 
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CT: A Queens Delight. _ 
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. mall ſpunge in the faid water, and wer 

your beard or hair therewith, but touc 

not the $kin. | 
| 
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King Edward: perfume, 
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TAke ewelye ſpoonfuls of right red Roſe.' 

water, the weight of fix pence irt fine 
powder of Sugar, and boil it on hot Em. 
bers and Coals ſoftly, and the houſe will 
finell as though it were full of Roſes ; but. 
you muſt barn the ſweet Cypreſs wood be- { 


fore, tO take away the grots air. 
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Queen Elizabeths Perfume. 
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| T Ake eight ſpoonfuls of Compound * 


powder of Sugar, and boil it on hot Em! 
[hers and Coals, ſoftly, and half an ounce0!, , 
[ſweet Marjoram dried in the Sun, the | 
[weight of ewo pence of the powder 01! 
Benjamin, This Perfume is very {ſweet 
and good for the time, 


q Cer, the weight of wo pence in tne, ' 


a CC 


Hr. Ferene of the New Exchange, Pe: ſ#- 
mer to the Queen, bis Tave Dentifricez 
ſo much approved of as Court. 
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[rſt take eight ounces of Irics rcots | 
| alſo four ounces of Pomiſtone,avd eight | 
| | ounces of Cutel-bone, alſo eight ounces: Of 
Mother of Pearl, and eight ounces of Cor | 
ral and a pound of Brick if you delire oy 
' {make them red; but he did oftner make ther: | 
[white, and then inſtead of the Brick dd 
'take a pound of fine Alablaſter;ail this being ; 
| |throughly beaten, and fifted through a tm 1 
' \ſearſe, the powder is then ready prepared | 
tomake up in a paſte, which mait be done ; 
as follows. ” 
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| To make the ſaid Powder into P, ſte, 
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- T Ake a little Gum Dragant, and lay it in 
ſteep twelve hours, in Orange flower 
[, #iter. or Damask Roſe-water, and when * 
| fal 
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Is diſfotved, take the ſweet Gum. and 9: 1nge 


| |*t on a Marble-ſtone with the ator. faid: 
vv and mixing ſome crums of whii 4 
ead, It will come. into a Paſte, the wh ci! 
'\ [YOU may make Dentitrices. of what ſhape 0; 
| |fafhion you pleaſe, but roils is the. myth! 
| commodious tor your uſe. 
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TD 
TT Ake while Amber, Crabs eyes, red Cor- 
ral, Harts-horn and Pearl, all prepared 
ſeveral, of cach a like proportion, tear and 
mingle them, then take Harts-horn g<lly, 
tha: hath ſome Saffron pur into a bag, dif. 
{ſolve into it while the gelly is warm, then 
Ter the gelly cool, and therewich made a 
paſte of the powders, which beins make ay 
into little balls, you maſt dry gently by the; 
fire ſide. Pearl is prepared by diſloiving it 
| with the Juyce of Lemons, Amber prepared 
| by. beating it copowder, fo alſo Crabs-eyes| 
land Corral, Harts-horn preparcd by burn- 
[ins.it in the fire, and takins the ſhires 01 it 
| eſpecially, rhe pith wholly rejetted. 
| JO ns nn ens ct, ye nmn——_— 
| AcCordial Water of Sir Waltzr Raleig!. 
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Pic a galloa of Strawberries, and put 
| Behem inco a pint of Aqua vite, let them 
r{tand ſo four or fave days, ſtrain them gent-, 
liv out, and ſweeten the wa'er as you . pleaſe 
with fine Sugar , or elſe wich pertume, 
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The Lady Malets Coraial Water. | 
_—_ | 
T Ake a pound of fine Sugar beaten and} 

pat tO it aquart of running Water, pour it 


E__— __ 


. three pints and half of Aqua Vite, as you| 
| find it in taſte : put all theſe together three 


three or four times through a dag; then pur | 
a pint of Damask Roſe-water, which you | 
-muſt always pour {till chrough the bag,then ; 
four penniworth of Angelica water, four 
pence in Clove-water, four pence of Roſa 
Solis, one pint of Cinnamon-water , or 


or four times throuph the bas or ſtrainer. 
and then take half an ounce of go0d Mus- 
kallis and cut them groſly, and put them in- 


wamus a—— 
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be long rimes uſed, wherewith he did many 
Cires , he kept it ſecretly till a little befere 
bis death, and then he gave it to the Lc: 6 


to z olaſs,and fill them with the watcr, & c} 


A Sovereign Witer of Dr. Stephens, which | 


arch-viſhop of Canterbury in writi g,teiv g 
as followeth, viz. = 
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and take Ginger, Callireale, Circmon, 
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F Ake a Gallon of good Gaſcoine Wine, | 
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Nurmegs, Cloves, Grains, Anniſceds, Fen- 
| nil-ſeed, of every of them a dram , then 
take Caraway-ſeed, of red Mints, Roſs 


| Thime, Pellitory of the Wall, Roſmg : 


? 
b| 


cannot get the flow2rs,ot ſmall Layander, 
of each a handful,chen bray the Spices (mal, 
and bray the Hearbs, and put all inco the 


| 00d, but not of ſuch vertues, &c. 
ww | 
The Vertues of this Water, 


It comforts the Sp'rits Vital, and helps 
all inward Diſeaſes that come of cold, it is 
| good againſt the ſhaking of the Palkic ; it 
| Cures the Contra&ion of the Sinews, helps 
the conception of Women if they be Bar- 
ren, ir kills the W.orms in the Belly and 


; halps che Scone in che Bladder, and in the 
| Reins or the Back ; it helps ſhortly the 
[ſtinking breath, and whoſoever uſeth this 


. 
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; Stomach: ; it cures the cold Droplie, and| 
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| Water mornains and eyenins, (and not £00 
ſeryerh him in good liking), and 
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{ wilde Thime, Camomil, the leaves if yoy | 


| Wine, and let it ſtand fo twelve hours ftir- | 
ring it divers times, then ſtill it in a Lin | 
| deck, and keep the fir{t water, for it is beſt, 
| then pat the ſecond water by it ſelf, for iris; | 
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—forcerh narare t maryellonſly ; with £01Sþ 
watzr did Dr. Stephens preſerve his life, till, 
extream age would not let lum go or ſtand; 
| and he continued five years, when all the | 
{ [Phyſicians Judged he would not livea year 
{ [{longer, nor did he uſe any other Medicine 


but this, &ec. 
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| 
' A Plague Water to be taken one ſpoonful eyery | 
i | four hourg with one ſweat every time. | 
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' PAke Scabious, Betony, Pimpernel,and 
| T Turmentine roots, of each a pound, | 
| [ſeep theſe all night in three gallons of 
| {ſtrong Beer, and diſtil them all in a Lim-' 
' {beck, and when you uſe it, take a ſpoonful 
thereof eyery four hours, and ſweat well : 
atter it, draw two quarts of water, if your: 


Beer be ftrong, and mingle them both to-! 
gether. | 


me 
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| TAke four pound: of the flower of "_ 

. pies well picket and ſifted, fteep them all 
fight in three Gallons of Ale thar 

's ſtrong, and ſtill ic in a Limbeck ; you | 
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[may draw two quarts,the one will be firong 
and the other will be ſmall, e+e. 
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A Water for a Conſumption, or fora | 
Brain that i weak. 


——_ 


Take Cream (or new milk) and Claret- 
wine, of each three pints, of Violet-| | | 
flowers, Bugloſs and Borage-flowers , of| | 
each a ſpoontnl, Comirey, Knot-graſs, and | | 
Plantain, of theſe half a handful, three or| | 
four Pome-watersſliced.a ſtick of Liquoriſh : 
ſome Pompion ſeeds and ſtrings ; putto' [| 
this a Cock that hath been chaſed and beat-| | 
jEn before he was killed, dreſs it as to boil, | 
and parboil it until there be no blood intt;| | 
then put them in a pot, end ſet them oyer | | 
your Limbeck, and the ſoft fire ; draw out ; | 

a pottle of water, then put your water ina | 
Pipkin over a Charcoal fire, and boil it a 
while, diſfolye therein fix ounces of white | 
 Sugar-candy, and two penny weight of Sat- | 
fron: when-it is cold ſtrain it intoa glals, | 
ard let the Patient drink three or four. 
{[poon'uls- three or four times a day blood-| 
warm ; your Cock muſt be cur into (mall) 
pieces, ard the bones broken,and in caſe ix 
flovers and hearbs are hard to come by) 3| | 


ſpoonful of their tilled waters are t® de 
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Another of the ſame, 
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| 

| T Bke a pottle of good Milk, one pint of 
| | 2 Maſcadine, half a pint of red Roſe-wa- 
{ lrer , a penny manchet ſliced thin, two hand- 
fuls of Raiſins of the ſun ſtoned, a quarter 

'of a yound of fine ſugar, ſixteen Eggs beat- 
en ; mix all theſe together, then difgil chem 
in 2 common till with a ſoft fire, then let 
the Patient drink three or four ſpoonfuls at 
'atime blood-warm, being ſweetned with! 
| [Menus Chriſti made with Corral and Pearl ;| 
'«hen your things are all in the till, ſtrew 
'four ounces of Cinnamon beaten : this wa-* 
teris 500d tO pur into broath, &c. 
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E A good Stomach Water. 
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| | | Ake a quart of Aqua Compoſita, or| 
| Aqua vite, (the ſmaller) and pur in- 
| 0 1t one handful of Cowſlip flowers, 
| [> good hardiul of Roſemary flowers, 
lweet Marjoram, a little Pell:cory of! 
the Wall, a little Betony and Balm , of | 
| jeach a little handful, Cinnamon half an| 

jounce, Mutmegs a dram, Anniſeeds, Co-! 
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riander ſeeds, Caroway ſeeds Gromet _ 


Compotita, or Aqua vitz, with your hearts 


ther, and put them inro a glaſs, and kt 
day ; two or three Dates, and a little race 


detter, eſpecially againſt wind, 8c, 
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A Bag of Purging Ale. 
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wort, Scurvy-graſs Water: creſles, of 
each a handful, of Monk, of Rhubarb, nd 
red Madder, of each half a pound, of 
Horſe-rad: ſhes three ounces, Liquoriſh two 
ounces, Saſlatrage four onnzes, Sena even! 
ounces, ſweet Fennil-ſeeds two drams,Nut- | 
meps four ; pick and waſh your Herbs and. 
Roots, and bruiſe them in a Mortar,and put 
them in a bag made of a Bolter,and fo hang 
them in three galons of middle ale, and [et 
it work in the Ale, and after three days J0! 


Ake of Aprimony, Spzedwell, op" 


juoy drink it as you ſee occaſion, &cs 


The 


Juniper berries, of each a dram, bruiſe the' | 
ſpice and feed, and pur them into Aquz | 


together, and put them into them a pound | 
of very fine ſugar, tir them well toge' | 


ot Ginger fliced into it will make it the, 
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ithiand in the ſun nine days,and (tir it every] | 
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| The Ale of Health and Strength, by 
op | Viſcount St. Albans. | 
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| 7 Ake Saſſafras wood half an ounce, Sar- 
|| | * ſaparilla three ounces, white Saunders 
one ounce, Chamapition an oance, China-; 
| [roothalf an ounce, Mace a quarter of an 
| | [ounce , Chamapition an ounce , cut the 
| + [wood as thin as may be with a knife 1nto 
ſmall pieces, and bruiſe them in a Mortar , 
[put to them theſe ſorts of Hearbs, (v:!z.) | 
Comſlip flowers » Roman-wormwood, of 

[each a handful, of Sage, Roſemary, Beto- 
ny, Magmort,Balm and Sweet-marjoram,of 
each half a handful, of Hops ; boil all 
theſe in ſix gallons of Ale till it come to' 
tour ; then put the wood and hearbs into | 
1x gallons of Ale of the ſecond wort, and 
| [Þoilir till je come to four, let it run from 
| |rhe dregs, and put your Ale together, and 
| {unitas you co other purging Ale, &c. 
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| | 4 Water excellent good againſt the Plagme. 
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| Ake three pints of Malmſe 
x | y., Or, 
Muſcadine, of Sage and Rnz, of _ 


One ' 
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o*e handful, buil rhem together pencly tg 
one pint, then ttrain it and ſet it on the fire 
again, and put to it one penniworth 9: FE 
Long Pepper, Ginger four drams, Nyr-' | 

megs two drams, all beater together, then' 
let it boil a little, take ic off thefire, and 
while it is very bot, dſlolve therein fix 
penniworth of Mithridate, and three pen- 
niworth of: Venice Treacle, and when itis| 
almoſt cold put to it a pint of ſtrong Ar-| | 
[gelica water, or ſo much Aqua vite, and (o| | 
| keep it ina glaſs cloſe ſtopped. 
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A Cordial Cherry-water. 
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'] Ake a pottle of Aqua vite, two onnees] 

of ripeCherries ſtoned, Sugar onepound| | 
ewenty tour Cloyes, one {tick of Cinamon, 
three ſpoonfuls of anifeeds bruiſed , kt 
theſe ſtand in the Aqua vite fifreen daycs, 
and when the water hath fully drawn ou. 
the tin&ure, pour it off into another glals 
for your uſe, which keep cloſe ſtopped, tu 
Spice and the Cherries you may keep» i 
they are very good for winde in the Sto”, 
mach. | 
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| | The Lord Spencers Cherrg-water, | 
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' |} TAkea Pottle of new Sick, four pound 
| | I of through ripe Cherries ſtoned, put 
| , {them into an earthen por, to which put an 
\ | [ounce of Cinnamon, Saffron unhruiſed one 
dram, tops of Baim, Roſemary or their 
flowers, of each one handful, ler them 
| [ſtand cloſe coyered twenty four hours, 
| [now and then ſtirring them, then put 
| [them into acold Still, co which pur of- 
| [beaten Amber two drams, Coriander ſeed 
; [one ounce, Alkerms one dram, and diſtill 
/ [i{tleiſurely, and when ic is fully diſtifled, ' 
þnt to it twenty grains of Musk. This is 
an excellent Cordial, good for Faintings 
and Swoundings, for the Crudities of. 

| the Stomach, Winde and Swelling of the 

| |Bowels, and divers other evil Symp- 


| | |Fomes in the Body of Men and Wo- 
| | |men, 
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The Herbs to be diſtilled for Uſquebath. 
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FAke Agrimony, Fumitory, Betony 
Busloſs, Wormwood, Harts-tongue?: 
| |Carduus Benedi&us, Roſemary , Ange: | 
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lica, 'Tormentil, of each of theſe for eve 
Leallon of Ale one handful, Anniſeeds ang. | 
Liquoriſh well bruiſed half a pound, 11 
theſe together, and when it is tilled, you! | 
muſt infuſe Cinamon, Nutmeg, Mace, L;-| | 
1quoriſh, Dates, and Rafins of the Sun, and} | 
ſug ar what quanticy you pleaſe. The infu.| | 
fon muſt be ill the colour pleaſe you. 
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Dr. Kings way to make Mead, 
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} Hine five quarts and a pint of Water,| 
and warm it, then put one quart of Ho-| 
ney to eyery gallon of Liquor, one Lemon, 
and a quarter of an ounce of Nutmegs , !t 
maſt boil till the ſcum riſe black, chat you 
will bave it quickly ready to drink, ſqueeze 
into ic a-Lemon when you tun it- It muſt 
be cold before you tun it up- 
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To make Syrup of Rasberries. | 


Ake nine quarts of Rasberries, _ 
picket, and gathered in a dry day, 
put to them four quarts of good Sack, 
into an earthen” por, chen paſte it up | 
ry cloſe, and ſer it in a Cellar for (ff; 


| days | 
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A Queens Delight, 9 
days, then diſtill it in a Glaſs or Roſelbill, 
| |chentake more Sack and put 108 Rasberries 
to r, then when it hath taken Qt all the 
| |colourof the Raſp:ſs, ſtrain :t oat and put} 
in ſome fine Sugar to your tacte, and {et it 
; [onthe fire, _—_— it continually ſtirring 
; [rill the ſcum doth riſe ; then take i: off the 
'  |6re, let itnot boil, skim it very clean, and 
| when it is cold put it to your diti ea Raſ- 
pis ; but colour it no more then to make 1t 
a pale Claret Wine. This put into bottles 
or Glaſles ſtopt very cloſe. 
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To make Lemoa Water, 
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JP Ake twelve of the faireſt Lemons,\ſlice 
chem, and put them into rwo pints of 
_ | White wine,and pur to them Cinamon two 
{ |drams, Gallingale ewo drams , of Roſe-i 
| ||aves, Borage and Bugloſs flowers, of each 
| | ore-handful, of yellow Saunders one dram : 
FT ſteep all theſe together twelve hours - then 

diſtill chem gently in a Glaſs ſtill until you 
have diſtilled one pint and an half of} 
the Water, and then adde to it three| 
ounces of Sugar, one grain of Amber. 
greeſe, and you will haye a moſt plea- 
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196 *' Queens Delight, 


ling cleanfiug | Cordial water for man 
ules. 
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To make Gilly-flower Wine. 

T Ake two ounces of dryed Gilly-flowers, 
and putthem into a pottle of Sack, 
and bear three ounces of Supar-candy 
er fine Sugar, and grinde ſome Amber: 
| greeſe, and put it in the b*ttle and ſhake 
1t off, then run it through a gelly bag, and 
Give it for agreat Cordial after a weaks 
ftandins or more. You make Layander 
as yOu do this. 


The Lady Spotſwood Stomach Water, 
Ake white Wine one pottle , Roſe- 
mary and Comilip flowers, of cach one 
jhandful, as much Betony leaves, Cinamon 
{and Cloves grofly beaten, of both one 
ounce , fteep all rheſe three dayes, ſtirring 
lit often; then put co ic Mithridate four 
ounces, and ſtir it together, and diſtil it in 
an ordinary {ti!l. \ 
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Water of Time for the PaſSion of | 
the Heart. 
| - 
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"Ake a q:zart of white Wine, and a 
| pine of Sack, ſteep in 1t as much broad 
| [Thime asit will wet, putto it of Ga-! 
- [Hingale and Calamus Aromaticus, of each] 
one ounce, Cloyes, Mace, Ginger, and 
orains of Paradiſe two drams, tee p theſe 

all night, the next morning diſt] it in an 
ordinary ſtill, drink it warm with Sugar. 
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| A Receipt to make damnable Hum. 
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Ake Spicies de Gemmt:s, Aromaticum 
Roſatum, Diarrhodon Abbatis, Lzri- 
tificans Galeni, of each four drams, Loaf 
Sugar beaten to powder halfa ponnd,| 
| |{nall Aqua Vicz three pints, ſtrong An- | 
gelica Water one pint , mix all theſe co-| 
er; end when you have drank it to the 
regs, you may fill it up again with the 
lame quantity of water, The fame powders 
will ſerye twice, and after twice uſing it, 
it muſt be made new again, 


JF 


A —_—_ ro 


| 
i; ROAR An 


TEE 194 Ducens Delight, 
bs Bk&t 7 : IM 
WEOTER i An admirable Water jor fore Eyes, Fn 
6390 oo 0. nr 
Th 85 (81 H Thang Lapis Tutie; Aloes Hepatica, fins W 
31 KEW! bard Sugar, of cach three drams, hex d 
F# ii | | chem very ſma!l, and pur them ioto a Glaſſe| \ i* 
Al 1d | of three pints, to which put red Roſc-wz- | 
Þ V's ter atio white Wine, of each ore pint; ſﬆ; | 
Ib io ' jcbeGiafſe inthe ſun, in the Nonth of Ju | 
3 9 [y, tor the whole Month, ſhaking it twice] | ,” 
gf 1n aday for all that while; then uſe ic a| | 1, 
Yi followeth, put one drop thereof into the| | | 
| if Eye in the evening, when the party isin | 
x | bed, and one drop in the mor..ing an hour] | | 
bi bl before the Patient riſerh: Continue the ule] | | 
Si ot 1t till the Eyes be well. The older the| | | 
il Wacer, the better it is. Moſt approv*d- | 
i} A Snall Water for weak Childrens | 
I and old P:eple. 
"if | Ake a pottle Of Snails , and wal 
(Mit them well in two or three waters» and 
int \chen in ſmall Beer , bruiſe chem fb) 
mn and all, then put them into a gailon 0 
30 red Cows Milk, red Roſe leaves dried 
RAN che whites cut: off, Roſemary » {*<* 
Will Mao! 
MK rr ee 
Wl 
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—— A Queens Delight, 95 | 
= of each one handful, and ſo di- 
4 them in a cold {till, and let it drop upon | 
oowder Of WRITE Sugarcandy in the recei- 
ver: drink of it firſt and laſt, and ac four a 


(cock in the afternoon, a wineglaſs full at a 
| [time, 
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| Clary Water for the Back, Stomach, Cc, | 
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La three gallons of midling Beer, put 
itin a great: braſs Pot of four gallons, 
and put to it ten handfuls of Clary gather-' 
- ina dry day , Raifins of the Sun ſtoned} 
| [three pounds, Annifeeds, and Liquoriſh, of 

; | (each four ounces, thc whites and ſhells of | 
' itwenty four eggs, or balf ſo many, if there 
| |be not ſo much need in the back, the ſhells 
ſmall, and mix them with the whites ; put 
to the bottoms of three white loave,put it. 
tothe Receiver one pound of white ſupar-| 
1 || |cardy, or ſo much tine loaf ſugar beaten 
(mall. and d\fti1 ic through a Limbeck, keep 

nd it cloſe, and be ſeldome «without it ; for it! 
!ole, -1tQourt it; for it 

|| jfeviveth very much the ſtomach and heart, 
*1] [ſtcen;thenerh the back, procureth appetice 
jand digeſtion, driverh away Melancholly, 
1] [adneſs and heavineſs of the hearr, &c. 
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g A Queens Delight | 
| — = 00 
| Dr. Monttords Cordial Water, | d 
Fn CR Pr WO RU ve agpagp ; . 
| ke Angelica leaves twelye handfuls,fy| |h 
;  Teaycs 0: Carduus Benedictus, Balm and!! {a 
| Sage, ot each hve handfals , the ſeeds of \ in 
| Angelica and ſweet Fennil, of eachfye | ' 
unces bruiſed, ſcraped and bruiſed Liquo- | » 
({r.{h twelve ounces, Aromaticum Roſaum, | 
| D;amoſcus dulcis, of each fix drams; the | | 
Air being cut ſmall, the ſeeds and Ly || 
quoriſh bruiſed, infuſe them juto two pyl | | 
\09 of Canary Sack for twenty four kours, | |; 
)chen diſtil ir with a gentle fire, and dray i 
\ off onely five pints of the ſpirits, which 


mix with one pound of the beſt Sugar dif 
ſolyed intoa Syrup 1n half a pint of pure 
red Roſe-water, 
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| Agua Mirabilis, Sir Kenelm Digby's #4) 
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1 Metlitor flowers, Cloves, Mace, Ginge, 
Cinnamon, of each one dram bruiſed {mall 
| jayce of Celardinc one pint, Juyce of w_ 
mint half a pint.) iyce of Palm balt a pitt 
| zar 0ne pound, flower of cowllips,rolem)y 

bar 
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| TAke Cubebs , Gallingale Cardan| f 
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| boraze, Bugloſs, Marigolds, of each two 
| |drams, the beſt Sack three P:nts, ſtrong! 
| [Angelica water one pint, red Roſe-water 
'\ {half a pint, bruiſe t:e Spices and flowers , 
il nd ſteep them in the Sack and Juyces one 
\ {niphr, che next morning d'(Hiilit in an or- 
n nary or glaſs (till, and firſt lay Hearts- | 
11 (tongue leaves inthe bottom of the Scill. 


| | The Pertues of the precedent Water, | 
|| 
. | | This Water preſerveth the Lungs without 
| grievances, and helperh them ; being woun-] 
' | (dd, it ſaffererh the blood nor to purrife, 
b | ibur multiplieth rhe ſame ; chis water ſuffer- 
{ | | not the heart ro burn, nor melancholy, 
re! | 'nor the Spleen to be lifted up above na- , 
ture ; 1t ex2cllech the Rhume, preſerverh. 
the Stomach, conſerveth Youth, and pro- | 
'cureth a good colour, it preſerveth Memo-| 
9:| ry, it deſtroyeth the palhie; ifchis be given 
: to one a dyins, a fpoonful of ir reviverh 
im; in the ſummer uſe one ſpoonful a week 


/aſting, in the winter rwo ſpoontuls. 
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AWater for fainting of the Heart. | 
| CES 


{- EI Rea YE: 


fy | | Ake Bugloſs and red - Roſe-water, 
ge: "5 Wo ot | 
TY Oe es a Rem BSD. 
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; of each one pint , Milk half a pint, Ann: | 
{ſeeds and Cinnamon grofly bruiſed, of eaq| 
balt an ounce, Maiden-hair two handful, ls 
{ barts-tongue one handful, both ſhred, mix þ 
all ropether, and diſtil itin an ordinary (4, s 
\drinx of it morning and evening wich x : 
litcle ſugar. | 
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A Surfet Water. 
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| 
[0 half a buſhel of red Corn Popyy, | 


— I 


put it into a large diſh, coyer it with | } 


divers times till it be dry, which pur into 2 
pottle of good 4qua vite,to which put Rar 
ſins ofthe Sun ſtoned half a pound, ſix bgs 
|ſliced, three Nutmegs ſliced, rwoflakes0! | 
Mace bruiſed, two races.of ginger {liced;0"; | | 
(ſtick of Cinnamon bruiſed, Liquoriſh (lic | | 
one ounce, Aniſeed, Fennil-ſeed, and ot 
. Idamums bruiſed, of each one dram ; puta) | 
{rheſe into a broad plaſs body , and lay o 
ſome Poppy in the bottom , then ſome 0| 

[the other Ingredienes , then Poppy ] 


gain, and ſo untill che Glals be - 
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{ [then put in che Aqua Vite , and let it 1nfufe ! 
bl ill it be ſtrong of the ſpices , and very red] 
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| lwith the Poppy,Cloſe covered, of tie which 
I] |rake two or three ſpoonfuls upon a iurteir, 
| 12nd when all che liquor is ſpent , pat more! 
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| [aqua vireto ity and it will have the fame 
| [effe&the ſecond time, but ro more aiter, 
FO” HS IRE SNAG Cres IEG LEES 
| |Dr. Butlers Cordial Water againſt Melancho- | 
q | ly, &'c. moſt approyed. | 
v1 En Cn apes ury i Ss 
| 'T Ake the flowers of Comwflips, Mari-; 


| golds, Pinks, Cloye-gilly-flowers, (1n- | 
| jgle ſtock gilly-flowers, of each four hand- \ 
| | \fuls, the flowers of Roſemary, and Damask 

|| [Roſes, of each three handfuls, Borage and | 
| Bugloſs flowers, and Balm leaves, of each | 
| {two bandfuls ; pur them in a quart of Ca- 
| ;nary Wine into a great Bortle or Jug cloſe | 
'| |ltopped, witha Cork, ſometimes [iirring 
| the flowers and Wine together , adding x4 
} them Anniſeeds bruiſed one dram , TWO; 
; 'Nutmegs ſliced, Engliſh Saffron two 
x \Fennyvorth,; afcer ſome time of infuſion, 
Ciftil them in a cold Still with a hot! 
n Ire, hanging at che Noſe of the Scill 
- TH —_—- Am-! 
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Ambergreece and Musk,of each one grain.) 
then to the diftilled water pur White $. 
'garcandy finely beaten fix ounces, and put 


| 
i 
| the glaſs wherein they are into hot water 
for one hour, Take of this water at one 
[time three ſpoonfuls thrice a week,or when 
you are ill, itcureth all melancholly fumes, 
,and inhinitely comforts the ſpirits, 
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| The admirable and moſt famous 
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' { TAkea peck of garden ſhell ſnails, wah 
| them well in ſmall beer, and put themin! 
4 hor Oven till they have done making a 
noiſe, then take them ont , and wipe them! 
| well from the green froth that is upon then, 
[and bruiſe them ſhells and all in a ſtone 
Mortar, thentake a quart of earth worms 
{cowre them with falr, ſlic them and waſh! 
them well with water from their filth,and 1N; 


[hy in the botrom of your diſtilled p% 
Angelica two handfuls, and two hand 
jiuls of Celandine upon them, £0 which] 
put two quarts of Roſemary flowets 1 


ny toot, Agrimony, red Dock Roe 
| 
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100 A Queens Delieht, © \\\ 
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ja ſtone Mortar beat them to pieces, tl" | 


{ | 
| 


| 


A Queens 5 Delight 19! jor! 


ee mm 
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| | Bark of Barberries, Betony, wood forrel;| 
;| of each two handfuls, Rue one handtal . 
then lay the Snails and worms 0a the top ot j- 
the Hearbs and Flowers, then pour on 
e three Gallons of the ſtrongeſt Ale, and 'er 
lit Rand all night, in we mornms put in 

| | Ithree ounces of Cloves beatcn. fix penii- | 
worth of beaten Saffron and on the rop «7 | 
| |them ſix ovnces of ſhaved Harts-bhor3, ch in | 
-| | ifet on the Limbeck, and cloic it with patl +, 
land ſo receive the water By pints, wiren 
| | 'nili be nine tn all, the &rit 5 che (front, 
| whereof take in the Morning 5 LO mY itI's ; 
| jinfour ſpoonfuls of imali Beor, and tio fie 
: | inthe afternoon ; YOU malt Keep a GOOG | 
Diet and uſe moderate exetciſe to warm the 
| |blood. 
This Water is 800d againſt all Obſtrn- 
&ions whatſoever: It cureth a Conſump- 


| 
F tion and Dropfie, the ſtoppins of the Sto- 
| 
| 


— .___ 


mach and Liver, It may be diſtilled wich 
bow for weak people 2nd children, with 
{Harts-rongue and Elecampanre., 
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FL O2 A Qjieens Delight, 


A ſingular Mint Water, | | . 

—_— oe EY | a 

: 1.4 40 

Ake a {t:Il full of Mints, put Balm ana | | 
Penniroya!, of each one good handjy, | 


- i, 
fteep them in Sack, or Lees of Sack twenty, | 'q 


four hours, ſtop ir cloſe, and ſtir it now. | 
and then : Diſt] it in an ordinary Sil 
with a yery quick fire, and keep the Stij! | | 


_ , with wet cloaths, pur into the Receiver a; | 
' 


aca ſugar as will ſweeten it, and fo double! | | 
diſtill it. || 


| 
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CEE ESI EI II4 43 
Diſtillings. 


| 


(4 moſt Excellent Aqua Corleſtis 1avght U 


Mr, Philips Apothecary. || 
oo en” —————_————_——_ | 
Ake of Cinamon one dram, Gingf| | 
half a dram, the three ſorts of Salt” 
ders, of each of them three quarter? 
of an Ounce, Mace 6 cubebs,of each 
{of them one dram, Cardamon the bigo, 


; 
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| A Queens D 


nd leſſer, of each three drams, Serwell- 
'-oors half an ounce, Anniſced, Fennil-ſeed 
|Bafil. ſeed, of each two drams, Angpelica| 
-zots, GillyAowers, Thyme, Calamint, Li-} 
| 'quoriſh, Calamus, Maſterwort, Pennyroyal, 
Mine, Mother of Thyme, Marjoram, of 
each two drams, red Roſe-ſeed, the flowers 
|of Sage and Betony, of each a dram and a 
| half, Cloves, Galingal, Nutmegs, of each 
| 'two drams, the flowers of Stechados, Roſe- 
 'mary, Borage and Bugloſs flowers, of each 
| 2dram and half, Citron Rindes three drams: 
| bruiſe them all, and put in theſe Cordial 
| Powders, Diamber Aromaticum, Diamaf- 

cum , Diachoden , the Spices made with 
| Pearl, of each three drams, infuſe all theſe 
| [in twelve pints of Aqua vite, ina glaſs cloſe | 
topped for fifteen dayes, often ſhaking it, | 
then let it be put in a Limbeck cloſe ſtop- 
ped, and let 1t be diſtilled gently, when you 
aye done, hang it ina cloth, two drams of } 
[Musk, half a dram of Ambergreeſe, and ten| 


or twelve grains of gold, and ſo receive it 
' [tO your aſe. 
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Hypocras 
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| 4 Dneens Delight, i | | 
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| 


Hypocras taught by Dr, Twine for Winde in 
the Stemach. 


| T*Ake Pepper, Grains Ginger, of each | 
| | Fix an ounce, Cinnanion: Clores New | | 


ten, Roſemary, Agrimony , both ſhread 


| 
megs, Mace, of each one ounce proſly bez-| | | 
| 
| 


(of each a few crops, red roſe leaves a Pretty 


24 / quantity, as an indifferent gripe , a pound! | 
if ( of Sugar beaten; lay theſe to ſteep in a| | | 

4 gallon of 500d Rhenniſh or White-Wine! | 
L In a cloſe veſlel, ſtirring 1t two or three || 
"bu \t1mes a day the ſpace of three or four dayes, | | 
_ together, then ſtrain it through an Hypo] 
. |cras ſtrainer, and drink a draught of it be-| | | 
i. fore meat half an hour, and ſometimes after| , | 
4 [to help digeſtion. = Ut] 
51 | ———_— —— 

1! | Marigold flowers diſtilled, good for the | | 
þ pain of the Head, | 
42 | ———rm_ —  — mcg Cunt ryme—ens ris er | 
bi 'PAke Marigold flowers, and diſtill then, 

ll  Þ then take a fine cloth and wet in thes 

ill \foreſaid diſtilled water, and ſo lay itto the 

41 forehead of the Patient, and being 1027 

il [plied,'let him ſleep if he can: chis with Gods 

ki gelp will ceaſe the pain. | 

i | yt 
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4 Oaeens Delight, 105 


AWater good for Sun burning 
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4 Water drawn off the Vine drop- 
| Tping, th flowers of white Thorn, 


| | Bean-flowers, Water Lilly-Howers, Gar- 


den Lilly-Alowers, Elder-flowers, and Tan- 
fe-Alowers, Althea-flowers, the whites of 
Eggs French Barley. 

| The Lady Giffords cordial Water. 


CE 


| | 
s 


and Poppy-water, of each a pint, two 


ſliced, one pound of Raifins of the Saun| 


| pounds of Sugarcandy, one pound of figs 
| ſtoned, two bandfuls of red Roſes clipped ! 


[and dried, one handful of red Mint, balf a 
'handful of Roſemary, as much of Hyſop, a 
few Cloves,; put all theſe in a great double 
' 2M ls 

Glaſs cloſe ſtopped, and fer it inthe ſun 
three months, and ſo uſe it. 


| 


| 


+ 


| 


; Ji Cs: o NY ; | | 
_ | [Ake four quarts of Aqua Vitz, Borrage 


| 
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CAEDENS RG ro a I | 
A Water for one penſive and very fick, to com. 
| fort the Heart very excellent. 
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"þ 0 a good ſpoonful of Manu Chriſt 


beaten very ſmall into powde: , then 
take a quarter of a pound of very fine Sy- 
Sar, and beat it ſmall, and fix ipoonfuls gf 
Cinyamon water, and put to it, and ten 


ſpoonfuls of Red roſe-water ; mingle all 


© | theſe together, and put them in a diſh, and 


O——_ 


ſet them over a ſoft fire five or fix walms, 


and ſo let it be put into a glaſs, and let the 
party drink thereof a ſpooniul or two, 


__—_—__ FO EEE 


; 


he ſhall ſee cauſe. 
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To perfume Water. 
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T Ake Malmley or any kind of ſweet wt 
ter; then take Lavender, Spike, ſweet 


Baſil, Cloves, Bay leaves, Woodbine flow 
ers, red and white Roſes, and till them ul 
topether. 


—_ TO — 
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Marjoram, Balm, Orange peels, Thyme: | 


E A 7 Table. 
j\ Le = Leof health and | frength. T9 | 
A Almond Bisket. 14} 
| pricock cakes how to make. 25 
; F-ax mirabilis, Sir Keaelm D: gby* S Way. 96. 
{ \ Aqua Coleſits. I O2 
Il | Cake the Lad) Elifabeths way, 23 
| | |Cakes how fo make &c. G1 
ſ | Cakes of Pe a4r- plums. | iÞ. 
| |Clear cakes of Plums. 57 
| (Collops ltke bacon of ROY 69 
Cherry water. 28 
| | | Cordial cherry water. 'BS 
| | [cherry water by the Lord Spencer, 89 
| Chips of Quinces. 27 
Cordial water by Sir Walter Rawleigh. 80 
by the Lady Malet. 81 
_ by Dotfor Muntford. 96| 
| by Doctor Burler. 99' 
£1] by the Lady Gifford. | 105 
| [Conſerve for a cough or conſumption of the 
Y Lungs. $| 
| Conſerve of Bor age flowers, 40. Betony, 41, 
Lavender flower, 42.Lemons,6. Oranges, ih. 
: Piony, 43. Dippins, 6. Quinces, ib. Roſes 
boyd, 18. unbojld, ib. Red Roſes, 39. Sage 
41, Violets, 39. Marjoram, 42s 
|| | Candy, or clear Rockc and) flowers. 45 
|} | Candy Apricocks, 45. Barberries; 47. Chico- 
| r) roots, 50. Cherries, 47, 50. Citrons, 49, 
BE. Grapes, ' 
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The Table. Om | 


Grapes, 47+ Orange roots, 48, Orange pil 
49. Pepins, Pears, P{tlms, ax. Roſe ary 
flowers in the ſun, 4. Spaniſh flowers My 
Suckets of Oranges, Letrons, Oc, : Fa 
Dry Fox-skins how. 4 
Dry Apricocks, 15, 36, 38. Cherries, 1; 
Plums. 34, 37. Pepins or pears, 35, 36. 
Pepins or pear plums withour ſugar, 11 


Dentifriccs the beſt, & paſte of the ſame, 79, 


| 


Piamigate Finn, 0} 
Frenc!: +1 9 akes 61 
F-..'3:0d 96: +4) after peſerved, 6 
br. . art: f.ctal {6 WSK | 69 
Gelly of Pep'ts, 24 Of Raps. 44 
Gil:y flowe: wine, 02 


Hair to make grow, 76. T? ev black, 57 
Hypocras 73. Dvtior 3 © .» way, 10! 


Jumbals of apricocks or qu:nces, 28 
Ipſwich water, 1 
Tralian Biſquer, 66 
Faice of Liquoriſh, 13 
Letters to wiire ſecretly, 70 
|Lozenges, 70. Of Red Roſes, 20 
Lemon water, | 91 
Masiſtery of pearl, 7 
Marchpane to ice and gild. 07 


Mairmalet of Damfins, Fl. Oranges, 51 » 
| Plums, 52, Gainces, ib. 
| Mead, Door Kings way. of 

Nc; 


| l 
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mY” 9. Yhe Taok 
| Mint. Water. - 1021 
Marigold-flowers diftild good for the bead, 104 | 
|} |Naples-Brſquet. 60. 
1] JOrange-Fater, 12+ Orange-Cakes, 29] 
Preſerves. To preſerve Artichokes young, 7) 
|| Apricocks, ©, 10. Barberries, 26, Cherries, 
21, 23, 34. Damſins, 3F. Elecampane- 
roots, 7 Fruits green, 4. Grapes, 2.8. 
Green plums, JI. Lemons, 5, 7- Oraiiges,| 
|| 5, 30. Pearplums white or green. 3, 9,10, 
Pepins, or Peaches, 4,9, 10, Plums red ©: 
| black35- Nuinces: white, 3. white or rea, 
8. Reſpiſ, zu 

| [Paſte of Apricocks, 62. (urons, 59. Elecam-| 
pane-root, 64. Flowers wuh then natural 
taſte, 64. Oranges and Lemons, 57. Pe- 
| pins like leaves, and ſome like plums, with} 
|| heir ftones and ſtalks in them, 63. Rasber-! 
i| Tesor Engliſh Currans: 65 
| |Perfumes, for Cloaths, Gloves, 14. Perfumes] 

excelent, t17, 70, K. Edwards, 78. ©. 
Hlifabeths, ib. Perfume water, 106, 
|| Purging- bag for Ale. 26 

Plague-VWarer. $3] 
| | | Poppy-warer, ibid. 
T Pomander. 7l | 
j Pomatum $ood, 18i 
Prince-Biſquet. 67 
7] | [Powder the Lady Kents. ' $0 
Quinces 
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 Quinces jor pres : x 


Quiddony of Pepims, $Zo of all kind F3.thy 
[Raifin Wine — 3 
Rasbery Wine, 21.Rasbery cakes, , 5 


Sweet ſmell 72. Sweet powder ts break, 16 


|Syrap of Clovegillyflowers, 11. of Hyſep for 
* colds, 12. Lemons or Citrons, 27, Elders, 
73s Rasberies, 


90. 
Spots of greeſe or oyl totake ur | m7 
| Dr. Stephens ſovereign Water $1 
Stomach water the Lady Spotſwoods 91 


{|Snail-water moſt excellent 10 
Sugar of Wormwood, Mint, Aniſeed on. 2 


| Of Roſes 


4 
Surfet Water of 
 ITirQure of Ambergreeſe : 22 
 JUſquebagh diftil'd with herbs 23,89 
Walnuts artificial a>, 69 
{Wine to keep from ſouring _ 


Water for a Conſumption, 84, 85; For tit 
ſtomach 85, The Plague, 87. Of Timef 
paſſion of the heart, 93. for ſore ejes, 9% 
| "of Snails for children aud oid people, ibid 
of Clary for theback and ftomach, gy. Fi 
fainting of the beart, gy. Sunburning,10) 
One penſive to comfort the heart. 106 
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